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INTRODUCTION 


KitchenArm 29-in-1 Smart Bread Machine has 29 very useful menus including 
26 recipe menus, 2 function menus (KNEAD and BAKE), and the cycle-level 
programming HOME MADE menu. Each of the 26 recipe menus supports 
multiple recipes of similar ingredients. We provide 77 carefully formulated and 
tested recipes in this book. You can also explore your own recipe variants 
based on a given recipe. And there are hundreds of tested recipes on 
KitchenArm Recipe Cloud. 


Most bread machine recipes call for the specific high gluten bread flour, but 
excess gluten intake can cause health issues. KitchenArm menus and recipes 
are designed to support bread flour as well as all purpose flour that is less 
expensive and healthier with less gluten yet still makes wonderful breads. 
Please pay attention to the differences between the two types of flour for a 
given recipe, especially in Flour Weight & Cup Measurement and Yeast Amount. 


Whole Wheat Bread and Dark Rye Bread are known to be among the 
healthiest for being rich in vitamins, minerals and dietary fibers and also for 
having less gluten. While most Whole Wheat Bread and Dark Rye Bread 
recipes for bread machines call for added external gluten in the form of either 
vital wheat gluten or high gluten bread flour, we make true 100% Whole 
Wheat Bread and Dark Rye Bread that are healthy, fluffy, and tasty without any 
added gluten! Please do try them out. 


KitchenArm bread machine allows you to conveniently adjust an ongoing 
bread making process. This will be extremely useful if you want to control the 
dough rising volume or the crust browning according to your own likings. 


The cycle-level programming HOME MADE menu allows you to create 
programs for potentially any bread recipes. It may sound challenging by the 
phrase "cycle-level programming", but is actually quite easy. Once a HOME 
MADE memory (there are FOUR) is set for a recipe, all the settings are saved. 
You don't need to repeat the programming next time you use the same recipe. 


Please also check out our free Cloud Recipe service for hundreds of (and ever 
increasing) tested recipes as well as our unique recipe customization service 
that many customers are enjoying at https://www.kitchenarm.com/recipe 
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01 Basic White Bread (Menu #1 BASIC WHITE) 


Loaf Size Pear’: 
Cooking Time (Medium Crust) roe 


Step 1 Water 270g 68% to 77°F 
(room temperature) (270ml, 1% cups) (20°C to 25°C) 
. ji Can be substituted by 
Step 2 Olive Oil (TBSP) 2 tablespoons other vegetable oils. 
‘ Don't substitute with 
Step 3 White Granulated Sugar 1% tablespoons powdered sugar or 


(or Honey, TBSP) other sugars. 


Step 4 Salt (tsp) tsp: teaspoon 


433g 
Bread Flour (3% cups) Better measure by 
Step 5} -When substituted by - grams. Refer to 


All Purpose Flour Tip #4 below. 
(3% cups) 
a ad 
Step 6 Instant Dry Yeast 1% teaspoons Put yeast in a small 
(no contact with liquids) (3.8g) 3 well on the flour. 


Useful Tips 
1. If you are new to this recipe, please try the 1.5LB loaf variant first, as it is the most error-proof 
compared with the 2LB and 1LB for first time users. The 1.5LB variant is also recommended for 
the Delay Timer to better cope with unpredictable events during unattended hours. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast and Regular Bleached Flour. If Active Dry Yeast is used or the yeast package 
is just opened, please increase the yeast by 1/4 teaspoon. If your yeast is not active enough or your 
flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). If your flour is 
UNBLEACHED, please add one egg to replace the equal amount of water / milk in the recipes 
(check the FAQ #5, p. 56, of this recipe book for detailed instructions). 


3. For BASIC WHITE, the expected height of a 1.5LB loaf should be above 6.5 inches (16.5CM) 

for all purpose flour or 7 inches (17.7CM) for bread flour. If the loaf rises too high, try reducing the 
yeast by 1/4 teaspoon; if it does not rise high enough, try using warm water, or increasing the yeast 
by 1/4 tsp, or both; You can increase both the salt and the yeast by 1/4 tsp for a stronger flavor. 


4. It's recommended to measure yeast by teaspoons; measure water and flour by weight (grams) 
instead of by cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US 
Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour (c) Don't fill 
the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the flour, then 
loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. Always use oven mittens when removing the bread pan from the machine or removing the loaf 
from the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait 
for 2-3 minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, 
remove it using the provided paddle removal tool. Let the loaf cool down completely before storing 
it in a sealed food storage bag to keep it from drying out and to soften the crust. 


6. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the paddle 
at the REMOVE Beep. For BASIC WHITE, the ADD Beep is 48 minutes after the menu starts; the 
REMOVE Beep (if turned ON) is 93 minutes. Please refer to FAQ #11 and #13 in this recipe book 
for details. You can use a separate timer for the ADD / REMOVE indicators. 


Bread Story - BASIC WHITE Bread is made with a simple recipe of a few ingredients. It has a nice 
compact texture. Beginners will find this recipe a perfect introduction to bread making. Experienced 
bakers will find it a perfect base for experimentation. We derive great variations from it. 


Bs 


02 Egg Bread (Menu #1 BASIC WHITE) 


Loaf Size 1.5LB 1LB 
Cooking Time (Medium Crust) 3:12 3:07 


Remark 


Liquids 320g 270g 210g Put egg(s) in a cup 
first, then add water 
Step 1} (room temperature) (320ml, 1% cups) (270ml, 1% cups) (210ml, % cup) fo the required weight 
Egg(s) + Water 


2 Large Eggs + Water] 2 Small Eggs + Water| 1 Large Egg + Water 


or volume. 


& 4 1 Can be substituted by 
Step 2 Olive Oil (TBSP) 2% tablespoons 2 tablespoons 1% tablespoons ethervenctible ofl 


: Don't substitute with 
Step 3 Wine Grane See 2 tablespoons 1% tablespoons 1% tablespoons | powdered sugar or 
(TBSP) other sugars. 


Step 4 Salt (tsp) 1 teaspoon ¥, teaspoon tsp: teaspoon 


1% teaspoons 


500g 416g 316g 
Bread Flour (3% cups) (3% cups) (2% cups) Better measure by 
Step 5+ -When substituted by - aiieeemeememnsy ~~ ~~~ ~~~ — — — ~ ~ (ee grams. See Tip #4 of 
All Purpose Flour 516g 01 BASIC WHITE. 
(4 cups) (3% cups) (2% cups) 


Instant Dry Yeast 
(no contact with liquids) 


1% teaspoons 
(3.8g) 


1% teaspoons 
(3.8g) 


¥%, teaspoon 
(2.3g) 


Step 6 Put yeast in a small 


well on the flour. 


TIPS: 1. Eggs and milk should be left outside the fridge for about 1 hour to reach the room 
temperature. Delay Timer is NOT recommended to avoid eggs and milk being spoiled. 


2. To cope with egg size variations, put egg(s) in the measuring cup first, and then add water to the 
required weight or volume. In general, large egg: 55-60g; small egg: 45-50g. 


3-8. These 6 tips are the same as Tip #1 to Tip #6 of 01 Basic White Bread. Please do check again. 


03 Milk Bread (Menu #1 BASIC WHITE) 


Loaf Size | 2LB | 


1.51B 
| 3:20 | 3:12 


330g 
(330ml, 1% cups) 


4 tablespoons 
2 tablespoons 


1% teaspoons 


<a Remark 
Cooking Time (Medium Crust) 


3:07 


300g 210g 
(300ml, 1% cups) (210ml, % cup) 


Whole Milk 


Migiss (room temperature) 


68°F to 77F 
(20% to 25°C) 


Unsalted Butter 


a (melted) 


Melt butter in a 
microwave. 


3 tablespoons 2 tablespoons 


Don't substitute with 
powdered sugar or 
other sugars. 


White Granulated Sugar 


is (TBSP) 


1% tablespoons 1% tablespoons 


Step 4 Salt (tsp) 


1 teaspoon ¥, teaspoon tsp: teaspoon 


488g 399g 299g 


Bread Flour (3% cups) (3 cups) (2% cups) 
Step 5+ -When substituted by — itsieesesseieteeestetens — ~~~ — ~~~ — ~~ ~~ (Riese 


All Purpose Flour 


Better measure by 
grams. See Tip #4 of 
01 BASIC WHITE. 


(4% cups) (3% cups) (2% cups) 


Instant Dry Yeast 


1% teaspoons 1% teaspoon ¥%, teaspoon 
(no contact with liquids) 


(3.8g) (3.8g) (2.3g) 


Step 6 Put yeast in a small 


well on the flour. 


04 Onion Bread (Menu #1 BASIC WHITE) 


Loaf Size 2LB 1.5LB 1LB 


3:20 3:12 3:07 Rema rk 
240g 210g 150g 68°F to 77°F 
(240ml, 1 cup) | (210ml, % cup) | (150ml, % cup) | (20°C to 25°C) 


Cooking Time (Medium Crust) 
A: Water 


p! 
Step (room temperature) 
esse 2 Olive Oil (TBSP) 2% tablespoons | 2 tablespoons | 1% tablespoons es Fiseuee 
79 SE ee 
100g 84g 63g Dice onion into 1/4 
Step 3 i : : 
ep Diced Fresh Onion (% cup) (cup) Sagi inciionOeemipleces. 
. Don't substitute with 
Step 4 White oo —_ 2 tablespoons | 1% tablespoons} 1 tablespoon | powdered sugar or 
other sugars. 
Step 5 Salt (tsp) 1% teaspoons 1 teaspoon % teaspoon | tsp: teaspoon 
Sraad Fi 516g 433g 2992 
Step 6| -When substituted by - pameemeuamy .(3°4cuns)__ EM grams. Seo Tp #4 o 
All Purpose Flour 532g 301g 01 BASIC WHITE. 
Ie (4% cups) (3% cups) (2% cups) 
Step7 Instant Dry Yeast 1% teaspoons | 1% teaspoons ¥% teaspoon | Put yeast ina small 
(no contact with liquids) (4.52) (3.8g) (2.3g)_ well on the flour. 


Small Onion Pieces F BR, Pitted Cut Each Olive 

(1/4 inch or 0.6cm) & Kalamata Olives Into 4 Pieces d 
Loa 
Se 


TIPS: 1. Onion should be diced into small pieces (1/4 inch or 0.6cm). 
2. Each Kalamata Olive should be cut into 4 equal sized pieces. 
3-8. These 6 tips are the same as Tip #1 to Tip #6 of 01 Basic White Bread. Please do check again. 


05 Olive Bread (Menu #1 BASIC WHITE) 


Loaf Size ee 1518 1LB ed 
Cooking Time (Medium Crust) a =—3:12 3:07 
Step 4 Water 320g 270g 210g 68 to 77°F 
(room temperature) | (320ml, 1% cups)| (270ml, 1% cups)| (210ml, % cup) | (20°C to 25°C) 
5 50 38 Each Kalamata Olive 
A . gs ig g should be cut into 4 
Step 2| Pitted Kalamata Olives (% cup) (% cup) Ne euc) Srratised pieces 
See the photo above. 
Step 3 Olive Oil (TBSP) 2% tablespoons | 2 tablespoons | 1% tablespoons oe Spr pi 
. Don't substitute with 
Step 4 White oe Sugar 2 tablespoons | 1% tablespoons | 1 tablespoon | powdered sugar or 
(TBSP) other sugars. 
Step 5 Salt (tsp) 1% teaspoons 1 teaspoon | % teaspoon | tsp: teaspoon 
pian 516g 433g 316g 
rea jour Better measure b 
3% 3% 2% cups) y 
Step 6+ - When substituted by - Jaa 2 CUPS) Ee rams. See Tip #4 of 
All Purpose Flour 532g 451g 323g 01 BASIC WHITE. 
(4% cups) (3% cups) (2% cups) 
Step 7 Instant Dry Yeast 1% teaspoons | 1% teaspoons % teaspoon | Put yeast in a small 
(no contact with liquids) (4.5g) (3.8g) (2.3g) well on the flour. 


ee 


06 Raisin Bread (Menu #1 BASIC WHITE) 


Loaf Size 2B 1.5 LB 1LB R k 
Cooking Time (Medium Crust) 3:20 3:12 3:07 emar 
Sees % Water 320g 270g 210g 68 to 77°F 
, (room temperature) | (320ml, 1% cups) | (270ml, 1% cups) | (210ml, % cup) | (20°C to 25°C) 
Step 2| Olive Oil (TBSP) 2% tablespoons | 2 tablespoons .| 1% tablespoons | He chee 
: Don't substitute with 
Step 3 verona pra igg a! 2 tablespoons 1% tablespoons 1 tablespoon powdered sugar or 
( ) other sugars. 
Step 4 Salt (tsp) 1% teaspoons 1 teaspoon % teaspoon tsp: teaspoon 
516g 433g 316g 
Bread Flour (3% cups) (3% cups) (2% cups) Better measure by 
Step 5} -When substituted by ~ (aimee ieteitee|- ~~ - ~~ ~~ - ~~ - ists ae grams. See Tip #4 of 
All Purpose Flour 532¢ 451g 323g 01 BASIC WHITE. 
(4% cups) (3% cups) (2% cups) 
Step 6 Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small 
(no contact with liquids) (5.3g) (4.58) (3g) well on the flour. 
When ADD Timer beeps (at about the 49th minute of the course for Menu #1 BASIC WHITE), add 
ay 74g 49g 7 37g Can be substituted 
Step 7 Raisins (%5 cup) (% cup) (% cup) with other dry fruits, 


TIPS: 1. Raisins can be substituted by other types of dry fruits. Cut or punch dry fruits into smaller 


pieces i 


f needed. 


2. Chop or punch walnuts into small pieces or buy chopped walnuts. Walnuts can be substituted 
by other types of nuts or seeds. Chop or punch nuts or seeds into smaller pieces if needed. 


3-8. These 6 tips are the same as Tip #1 to Tip #6 of 01 Basic White Bread. Please do check again. 


07 Walnut Bread (Menu #1 BASIC WHITE) 


Step 1 


Step 2 


Step 3 


Step 4 


Step 7 


Well Chopped Walnuts 


33g 


(5 tablespoons) 


26g 
(4 tablespoons) 


Loaf Size 2LB 1.5 LB 1LB 
ower Remark 
Cooking Time (Medium Crust) 3:20 3:12 3:07 
[ 
Water 320g 270g 210g 68% to 77F 
(room temperature) | (320ml, 1% cups) | (270ml,1% cups) | (210ml, % cup) | (20°C to 25%) 
Olive Oil (TBSP) 2% tablespoons 2 tablespoons 1% tablespoons rt Tonner sibaonleg 
r Don't substitute with 
biersin gros ge a 2 tablespoons 1% tablespoons 1 tablespoon powdered sugar or 
( ) other sugars. 
Salt (tsp) 1% teaspoons 1 teaspoon %, teaspoon tsp: teaspoon 
Breed Fi 516g 433g 316g 
rea our 1 3Y, 23 Better measure by 
| -When substituted by - amma -- (574 CUPS) __ RRM os See Tip 04 of 
All Purpose Flour 532g 451g 323g 01 BASIC WHITE. 
(4% cups) (3% cups) (2% cups) 
Instant Dry Yeast 1% teaspoons 1% teaspoons ¥, teaspoon Put yeast in a small 
(no contact with liquids) (4.5g) (3.8g) (2.3g) well on the flour. 


When ADD Timer beeps (at about the 49th minute of the course for Menu #1 BASIC WHITE), add 


20g 


Can be substituted 
(3 tablespoons) with other nuts. 


~- 


08 Orange Bread (Menu #1 BASIC WHITE) 


AppleDices Orange 


Loaf Size 2LB R k 
Cooking Time (Medium Crust) ee eae, =| emar 
Step 1 Fresh Orange Zest 10g 7.58 5g 1. Pick a fresh orange. 
(TBSP) (1 tablespoon) | (% tablespoon) | (% tablespoon) | 2: Remove the wax 
coating if needed. 
Step 2 Fresh Orange Segments 192g 154g 116g 3. Make orange zest 
P (room temperature) (1% cups) (1 cup) (% cup) using a grater. 
4. Peel the orange; 
Step 3 Water 150g 120g 90g separate it into its natural 
(room temperature) | (150ml, % cup) | (120ml, % cup) | (9Oml,% cup) | segments; remove seeds. 
Step 4 Olive Oil (TBSP) 3 tablespoons | 2% tablespoons| 1% tablespoons Ee ue 
Don't substitute with 
Step 5 —— a —_ 1% tablespoons| 1% tablespoons} % tablespoon | powdered sugar or 
( ) other sugars. 
Step 6 Salt (tsp) 1 teaspoon Yeteaspoon | tsp: teaspoon 
482¢ 400g 2998 
Bread Flour (3% cups) (3 cups) (2% cups) Better measure by 
Step’7 > -When substituted by — igisemesetsienemes| ~~ ~~~ ~~~ ~~ - (ieee grams. See Tip #4 of 
All Purpose Flour 500g 419g 301g 01 BASIC WHITE. 
(3% cups) (2% cups) 
See Instant Dry Yeast 1% teaspoons | 1% teaspoons 1 teaspoon a Put yeast in a small 
. (no contact with liquids) (4.5g) (3.8g) (3g) well on the flour. 


REMOVE THE WAX COATING (IF NEEDED): 


1. Rinse and wash the orange with hot water. 
: 2. Make baking soda solution: 1 TBSP baking soda + 3 C water. 
ments Orange Zest 3. Scrub the orange inside the solution using a vegetable brush. 


TIPS: Please follow instructions in the Remark column. To better extract orange / apple juice, 
please do NOT use Delay Timer for these two recipes. Other tips are the same as Recipe #01. 


09 Apple Bread (Menu #1 BASIC WHITE) 


Loaf Size 


Cooking Time (Medium Crust) 


(room temperature) 


Fresh Apple Dices 115g 
Step’ (room temperature) (1 cup) 
Step 2 Water 210g 


(210ml, % cup) 


85g 
(% cup) 


180g 


(180ml, % cup) 


58g 


(% cup) 


150g 


(150ml, % cup) 


Remark 


1, Pick a fresh apple. 
2. Peel it, cut into 1/3 
inch or 0.8cm dices 
(no seeds). 
3. See the photo above 
for preparation result. 


Can be substituted by 


Instant Dry Yeast 


—_e (no contact with liquids) 


1% teaspoons 
(4.5g) 


1% teaspoo 
(3.8g) 


Step 3 Olive Oil (TBSP) 2% tablespoons| 2 tablespoons | 1% tablespoons Siar seaeatla ols. 
Don't substitute with 
Step 4 White ss ical 2 tablespoons | 1% tablespoons | 1 tablespoon | powdered sugar or 
other sugars. 
Step 5 Salt (tsp) 1% teaspoons | 1 teaspoon % teaspoon | tsp: teaspoon 
=e 499g 416g 299g 
read Flour 3 4 1 Better measure by 
Step 6} -When substituted by -} - “ps = (S4cups) _ dete a grams. See Tip #4 of 
All Purpose Flour 516g 435g 301g 01 BASIC WHITE. 
(4 cups) (3% cups) (2% cups) 


ns 1 teaspoon 
(3g) 


Put yeast in a small 
well on the flour. 


10 Cinnamon / Cardamom Bread (Menu #1 BASIC WHITE) 


(or Ground Cardamom) 


Step 5 Ground Cinnamon 


Step 6 


Step 7 


Bread Flour 


-When substituted by - 


All Purpose Flour 


Instant Dry Yeast 


(no contact with liquids) 


516g 


1% teaspoons | 1% teaspoons 
(4.5g) (3.8g) 


433g 
(3% cups) 


Loaf Size ia R k 
Cooking Time (Medium Crust) a =63:12 | 3:07 emar 
Step 4 Water 320g 270g 210g 68% to 77F 
P (room temperature) | (320ml, 1% cups)| (270ml, 1% cups)|} (210ml, % cup) | (20°C to 25°C) 
Step 2 Olive Oil (TBSP) 2% tablespoons | 2 tablespoons | 1% tablespoons ee amie etd 
| ames : 
A Don't substitute with | 
Step 3 ie Steed eee 2 tablespoons | 1% tablespoons} 1 tablespoon | powdered sugar or 
(TBSP) other sugars. 
Step 4 Salt (tsp) 1 teaspoon %, teaspoon tsp: teaspoon 


%, teaspoon 


316g 


(2% cups) 


%, teaspoon 
(2.3g) 


Amount can be 
adjusted acccording 
to your preference, 


Better measure by 
grams. See Tip #4 of 
01 BASIC WHITE. 


Put yeast in a small 
well on the flour. 


TIPS: 1. Different beers will yield different results in the bread. The darker the beer, the more its 
flavors will come out in the finished bread, but the less fluffy the loaf will become. We used the 


mild beer when developing this recipe. 


2-7. These 6 tips are the same as Tip #1 to Tip #6 of 01 Basic White Bread. Please do check again. 


11 Beer Bread (Menu #1 BASIC WHITE) 


| eet! 


Loaf Size 2LB 1.5LB 1LB Re k 
Cooking Time (Medium Crust) 3:20 3:12 3:07 mar 
Step 1 Beer 180g 160g 120g 68 to 77F 
P (room temperature) (180ml, % cup) (160ml, % cup) | (120ml, % cup) | (20T to 25°C) 
Step 2 Water 160g 120g 90g 68 to 77°F 
P (room temperature) (160ml, % cup) (120ml, % cup) (90ml, % cup) | (20°C to 25°C) 


_ie 


Step 3 Olive Oil (TBSP) 1% tablespoons | 1% tablespoons 1 tablespoon tinge mg 
. Don't substitute with 
Step 4 a 2 tablespoons | 1% tablespoons | 1% tablespoons | powdered sugar or 
(TBSP) other sugars. 
Step 5 Salt (tsp) 1% teaspoons 1 teaspoon % teaspoon tsp: teaspoon 
532g 443g 310g 
Bread Flour (4 cups) (3% cups) (2% cups) Better Measure by grams. 
Step 6} -When substituted by -|------------} -----------}---=-------4 Refer to Tip #4 of 
All Purpose Flour 548g 452g 323g 01 BASIC WHITE. 
(4% cups) (3% cups) (2% cups) 
= 
Step 7 Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Make a small indentation 
(no contact with liquids) (4.5g) (3.8g) (3g) on flour to hold yeast. 


12 Chocolate Bread (Menu #1 BASIC WHITE) 


Remark 


68F to 77F 
(20°C to 25°C) 


Can be substituted by 
other vegetable oils. 


Don't substitute with 
powdered sugar or 
other sugars. 


tsp: teaspoon 


TIPS: 1. For a stronger chocolate flavor, you can add chocolate chips 
at the ADD Beep (48 minutes after the menu starts) instead of at the 


beginning with other ingredients. 


2-7. These 6 tips are the same as Tip #1 to Tip #6 of 01 Basic White 


Bread. Please do check again. 


TBSP: tablespoon 


Better measure by 
grams. See Tip #4 of 
01 BASIC WHITE. 


Put yeast in a small 
well on the flour. 


Loaf Size 2LB 1.5LB 1LB 
Cooking Time (Medium Crust) 3:20 
Step 1 Water 300g 240g 180g 
(room temperature) |(300ml,1%cups)| (240ml,1 cup) | (180ml, % cup) 
Step 2 Olive Oil (TBSP) 2 tablespoons | 1’2tablespoons | 11 tablespoon 
Step 3 vite a vam 2 tablespoons | 1’ tablespoons | 11 tablespoon 
Step 4 Salt (tsp) 1% teaspoons 1 teaspoon % teaspoon 
Step 5 pesca ar hatte 2 tablespoons | 1’%tablespoons | 1 tablespoon 
Seaaihi 500g 399g 2998 
read Flour ; OY, 
Step 6} - When substituted by ~ f ~~ oe Geups) __ im Beolebe: 
All Purpose Flour 516g 419g 306g 
(4 cups) (3% cups) (2% cups) 
Step 7 Instant Dry Yeast 1% teaspoons | 1% teaspoons 1 teaspoon 
(no contact with liquids) (4.52) (3.8g) (3g) 
7 72g 65g 48g 
Step 8) Small Chocolate Chips @bicup} (Ys cup) (% cup) 


Can be added later 
at the ADD Beep for 
a stronger flavor. 


Chocolate 
@ «i: 
ml 


13 Chia Seeds & Pumpkin Seeds Bread (Menu #1) 


Instant Dry Yeast 


pad! (no contact with liquids) 


1% teaspoons 
(4.5g) 


When ADD Timer beeps (at about the 49th minute of the course for Menu #1 BASIC WHITE), add 


1% teaspoons 
(3.8g) 


Step 8| Pumpkin seeds (TBSP) 


4 tablespoons | 
(40g) 


3 tablespoons 
(30g) 


a 
Loaf Size 2LB T5\LB 1LB R k 
Cooking Time (Medium Crust) 3:20 3:07 ema 
Step 1 Water 320g 270g 210g 68°F to 77°F 
(room temperature) (320ml, 1% cups) | (270ml, 1% cups) | (210ml, % cup) | (20°C to 25°C) 
: 4 tablespoons 3 tablespoons 2 tablespoons | Chia Seeds should be 
Step 2 Chia Seeds (TBSP) (40g) (30g) (20g) put inside water first. 
Step 3 Olive Oil (TBSP) 2% tablespoons | 2 tablespoons 1% tablespoons ie Sbuperoeineelig 
. Don't substitute with 
Step 4 White yen Sum 2 tablespoons 1% tablespoons 1 tablespoon powdered sugar or 
( ) other sugars. 
Step 5 Salt (tsp) 1% teaspoons 1 teaspoon % teaspoon tsp: teaspoon 
capes 449g 383g 283g 
read Flour 3 27 yy) Better measure by 
Step 6|-When substituted by - faieeammaiamenemm- - {27 CUPS) __ _ [SRSA crams. See Tip #4 of 
All Purpose Flour 468g 403g 290g 01 BASIC WHITE. 
(3% cups) (3% cups) (2% cups) 


1 teaspoon 
(3g) 


2 tablespoons 
(20g) 


Put yeast in a small 
well on the flour. 


nits 


14 Hawaiian Sweet Bread Using Bread Mix (Menu #1) 
Loaf Size: 1LB J Sel 
Crust Color: LIGHT 


Water 
(room temperature) 


Hawaiian Sweet Bread Mix 


Remark 


Room Temperature: 
68 to 77F (20°C to 25°C) 


Use the 16-ounce box in the 


Step 2 product package. 


Use the enclosed yeast (one 


Step 3 packet only) in the 16-ounce box. 


Enclosed Yeast For Bread Mix 


Useful Tips 


1. The Hawaiian Sweet Bread Mix we used is a pack of twelve, 16-ounce boxes of bread mix 
bought on Amazon. Search the keyword "sweet bread mix" online or on Amazon to find it. 


2. Just add water (ONE cup), dump the pre-packaged bread mix (ONE 16-ounce box) and the 
enclosed yeast (ONE packet only) into the bread pan, set Loaf Size to 1LB, set Crust Color to 
LIGHT, and press the START button. No ingredient hunting or measuring! Total preparation time 
is usually less than 2 minutes. 


3. If you use a different pre-packaged bread mix product, please make sure that the bread mix 
recipe supports bread machines (usually it does). Please follow the instructions on the product 
package of your bread mix. In most cases, if your bread mix contains regular white or wheat flour, 
you can try Menu #1 BASIC WHITE for your bread mix recipe unless indicated otherwise; if your 
bread mix is gluten free, you can try Menu #5 GLUTEN FREE. You may need to adjust the yeast 
amount in order to adopt your bread mix recipe to our bread machine. 


4. If your bread mix does not work with any preset menu of the bread machine, please contact 
KitchenArm for free recipe customization service. 


5. You can easily make your own bread mix by preparing multiple bags of dry ingredients for the 
same recipe all at once and properly storing the sealed bags at a cool, dry place. 


6. If you store the bread mix in a refrigerator, please leave out the bread mix at the normal room 
temperature 24 hours before use, or use warm water at 100°F (38°C). 


SS WHITE) 


Remark 


Loaf Size 


Cooking Time (Medium Crust) 


Step 1 Warm Water 


Ab 1 i 
(270ml, 1% cups) sealed 


Can be substituted by 


Step 2 Olive Oil (TBSP) 2 tablespoons other vegetable oils. 
: Don't substitute with 
Step 3 | White ve vimcrics Sugar 1% tablespoons powdered sugar or 
( ) other sugars. 


Step 4 Salt (tsp) 


Bread Flour 


(uniformly cover liquids) 


tsp: teaspoon 


416g 
(3% cups) 
2 teaspoons 
(6g) 


If All Purpose Flour is used instead of Bread Flour, Step 5 and Step 6 are changed as follows. 


Better measure by 
grams. Refer to 
Tip #5 below. 


Instant Dry Yeast 
(no contact with liquids) 


Put yeast in a small 
well on the flour. 


Step 6 


Better measure by 
All Purpose Flour ; 435g grams. Refer to 
(uniformly cover liquids) (3% cups) Tip #5 below. 


Instant Dry Yeast 2% teaspoons Put yeast in a small 
(no contact with liquids) (6.8g) well on the flour. 


Useful Tips 


1. Menu #2 EXPRESS WHITE makes white bread quickly by using warm liquids, more yeast and 
high work temperatures. The warm liquids should be at about 100°F (38°C), slightly higher than 
your finger temperature. Flour and other ingredients should be still at the actual room temperature. 
If your flour temperature is below 68°F (20°C), increase the liquid temperature to 104°F (40°C). 


2. If you are new to this recipe, please try the 1.5LB loaf variant first, as it is the most error-proof 
compared with the 2LB and 1LB for first time users. The 1.5LB variant is also recommended for 
the Delay Timer to better cope with unpredictable events during unattended hours. 


3. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast and Regular Bleached Flour. If Active Dry Yeast is used or the yeast package 
is just opened, please increase the yeast by 1/2 teaspoon. If your yeast is not active enough or 
your flour temperature is low, please also increase the yeast by 1/2 teaspoon. If your flour is 
UNBLEACHED, please add one egg to replace the equal amount of water / milk in the recipes 
(check the FAQ #5, p. 56, of this recipe book for detailed instructions). 


4. For the EXPRESS WHITE recipes, if a loaf rises too high, try reducing the yeast by 1/2 teaspoon; 
if the loaf does not rise high enough, try increasing the yeast by 1/2 teaspoon. 


5. It's recommended to measure yeast by teaspoons; measure water and flour by weight (grams) 
instead of by cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US 
Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour (c) Don't fill 
the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the flour, then 
loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


6. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait for 2-3 
minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, remove 
it using the provided paddle removal tool. Let the loaf cool down completely before storing it in 
a sealed food storage bag to keep it from drying out and to soften the crust. 


7. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the 
paddle at the REMOVE Beep. For EXPRESS WHITE, the ADD Beep is 15 minutes after the menu 
starts; the REMOVE Beep (if turned ON) is 20 minutes. Refer to FAQ #11 and #13 in this recipe 
book for details. You can use a separate timer for the ADD / REMOVE indicators if you need to 
be away from the machine. 

+ = 


16 Express Milk Bread (Menu #2 EXPRESS WHITE) 


Loaf Size 
Cooking Time (LIGHT Crust) 
Step 1 Warm Milk sa0s a70§ About 100F (38°C). 


(340ml, 1% cups) | (270ml, 1% cups) (210ml, % cup) 


Unsalted Butter Melt butter in a 


Step 2 sn alelt 2% tablespoons 2 tablespoons 1% tablespoons ictawave. 
Whole Powdered Milk Don't use nonfat or 
Step 3 (TBSP) 4 tablespoons 3% tablespoons 2 tablespoons | jwrat Soliderce elk 
: Don't substitute with 
Step 4 ache ses sews] 2 tablespoons 1% tablespoons | 1% tablespoons | powdered sugar or 


other sugars. 


Step 5 Salt (tsp) 


1% teaspoons 1 teaspoon ¥, teaspoon tsp: teaspoon 


Better measure by 
Step 6 . Bread Flour r Bes sa ibis grams. See Tip #5 of 
(uniformly cover liquids) (3% cups) (2% cups) (2% cups) 15 EXPRESS WHITE. 


Instant Dry Yeast 
(no contact with liquids) 


2% teaspoons 2 teaspoons 1% teaspoons 
(7.5g) (6g) (5.3g) 


If All Purpose Flour is used instead of Bread Flour, Step 6 & Step 7 are changed as follows. 


Put yeast in a small 
well on the flour. 


Step 7 


Better measure by 
Step 6 All Srl Flour abide 387g s088 grams. See Tip #5 of 
(uniformly cover liquids) (3% cups) (3 cups) (2% cups) 15 EXPRESS WHITE. 
Step 7 Instant Dry Yeast 2% teaspoons 2% teaspoons 1% teaspoons Put yeast in a small 
(no contact with liquids) (8.3g) (6.8g) (5.3g) well on the flour. 


TIPS: 1. LIGHT Crust Color is recommended for Express Milk Bread in the presence of butter and 
whole milk powder. Please set the crust color using the CRUST COLOR button. 


2. Delay Timer is NOT recommended for Express Milk Bread to avoid milk being spoiled. 
3-9. These 7 tips are the same as Tip #1 to Tip #7 of 15 Express White Bread. Please do check again. 


17 Express Raisin Bread (Menu #2 EXPRESS WHITE) 


Loaf Size 2LB 1.5 LB 1LB R k 
Cooking Time (Medium Crust) 1:50 | 1:42 1:37 emar 
320g 270g 210g 


Step 1 Warm Water About 100* (38°C). 


Step 2 Olive Oil (TBSP) 


(320ml, 1% cups) | (270ml, 1% cups) | (210ml, % cup) 


Can be substituted by 


1 
1% tablespoons other vegetable oils. 


2% tablespoons 2 tablespoons 


Don't substitute with | 
powdered sugar or 
other sugars. 


White Granulated Sugar 
(TBSP) 


Salt (tsp) 


Step 3 2 tablespoons 1% tablespoons | 1% tablespoons 


1% teaspoons 


Step 4 % teaspoon tsp: teaspoon 


Bread Flour 499g 416g 316g Better measure by 
sa (uniformly cover liquids) (3% cups) (3% cups) (2% cups) ils: ctl hae ~ 


Instant Dry Yeast 2 teaspoons 1% teaspoons 1% teaspoons 
(no contact with liquids) (6g) (5.3g) (4.5g) 


If All Purpose Flour is used instead of Bread Flour, Step 5 and Step 6 are changed as follows. 


Put yeast in a small 
well on the flour. 


Better measure by 
Step 5| All Purpose Flour 516g 435g 323g grams. See Tip #5 of 
(uniformly cover liquids) (4 cups) (3% cups) (2% cups) 15 EXPRESS WHITE. 


Put yeast in a small 
well on the flour. 


Instant Dry Yeast 2% teaspoons 2 teaspoons 1% teaspoons 
(no contact with liquids) (7.5g) (6g) (4.5g) 


When ADD Timer beeps (at about the 16th minute of the course for Menu #2 EXPRESS WHITE), add 


7 74g 49g 37g | Can be substituted 
Step 7 Raisins (% cup) (% cup) | (% cup) with other dry fruits. 


i 


1.5 LB 


Remark 


Water 270g 68° to 77°F 
(room temperature) (270ml, 1% cups) (20°C to 25°C) 


Step 2| Olive Oil (TBSP) 2 tablespoons sealord a od 


Whole Powdered Milk Don't use nonfat or 


3% tablespoons 


fi (TBSP) lowfat powdered milk. 
7 Don't substitute with 
Step 4 White Granulated Sugar saiiered caer 
(TBSP) other sugars. 
Salt (tsp) tsp: teaspoon 
Bread Flour Better measure by 
| liquids) grams. Refer to 
(uniformly cover liqui Tip #5 below. 
Instant Dry Yeast Put yeast in a small 


(no contact with liquids) : well on the flour. 
If All Purpose Flour is used instead of Bread Flour, Step 6 and Step 7 are changed as follows. 


All Purpose Flour 419g wns Deere by 
(uniformly cover liquids) (3% cups) TP ee. 


Instant Dry Yeast 1% teaspoons Put yeast in a small 
(no contact with liquids) (3.8g) well on the flour. 


Useful Tips 
1. SWEET BREAD, with roots in Portugal, has high amounts of sugar, fats, proteins. The baking 
temperature is lower to prevent a burned or dark crust, which can be caused by those ingredients. 


2. If you are new to this recipe, please try the 1.5LB loaf variant first, as it is the most error-proof 
compared with the 2LB and 1LB for first time users. The 1.5LB variant is also recommended for 
the Delay Timer to better cope with unpredictable events during unattended hours. 


3. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, please 
increase the yeast by 1/4 teaspoon. Yeast performance varies with yeast types, product brands, 
product packaging, package-open dates, storing methods, etc. If your yeast is not active enough 
or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


4. For the SWEET BREAD recipes, if a loaf rises too high, try reducing the yeast by 1/4 teaspoon; 
if it does not rise high enough, try warm water, or 1/4 teaspoon more yeast, or both; if the room 
temperature is over 81°F (27°C) and the dough over rises, try reducing the yeast by 1/4 teaspoon. 


5. It's recommended to measure yeast by teaspoons; measure water and flour by weight (grams) 
instead of by cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US 
Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour (c) Don't fill 
the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the flour, then 
loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


6. Always use oven mittens when removing the bread pan from the machine or removing the loaf 
from the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait 
for 2-3 minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, 
remove it using the provided paddle removal tool. Let the loaf cool down completely before storing 
it in a sealed food storage bag to keep it from drying out and to soften the crust. 


7. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the 
kneading paddle at the REMOVE Beep. For the SWEET BREAD menu, the ADD Beep is 67 
minutes after the menu starts; the REMOVE Beep (if turned ON) is 119 minutes. Please refer to 
FAQ #11 and #13 in this recipe book for details. You can use a separate timer for the ADD / 
REMOVE indicators if you need to be away from the machine. 


-11- 


19 Honey Bread (Menu #3 SWEET) 


(room temperature) 


Loaf Size 2LB 1.5 LB 1LB R m k 
Cooking Time (Medium Crust) 4:06 3:58 3:53 emar 
Sep Water 300g 240g 160g 68% to 77F 
P (room temperature) (300ml, 1% cups) (240ml, 1 cup) (160ml, % cup) | (20°C to 25°C) 
Step 2 Olive Oil (TBSP) 1% tablespoons 1 tablespoon %, tablespoon te: ore 
Step 3 Honey (TBSP) 5 iaieneont tslespaons 3 tablespoons Honey should be in the 


fresh viscous liquid state. 


Step 4 


Step 5 


Step 6 


Salt (tsp) 


Bread Flour 
(uniformly cover liquids) 


Instant Dry Yeast 
(no contact with liquids) 


1% teaspoons 


499g 
(3% cups) 


1% teaspoons 
(4.5g) 


Step 5 


If Al 


Step 6 


1 teaspoon 


399g 
(3 cups) 


1% teaspoons 
(4.5g) 


¥%, teaspoon 


266g 
(2 cups) 


1% teaspoons 


(3.8g) 


tsp: teaspoon 


Better measure by 
grams. Refer to 
Tip #5 of 18 SWEET. 


Put yeast in a small 
well on the flour. 


| Purpose Flour is used instead of Bread Flour, Step 5 and Step 6 are ch 


anged as follows. 


All Purpose Flour 
(uniformly cover liquids) 


eee 
500g 403g 275g Better rig by 
rams. Reter 
(3% cups) (3% cups) (2% cups) Te#5 af fe a 


Instant Dry Yeast 


1% teaspoons 


(no contact with liquids) 


(5.3g) 


1% teaspoons 
(4.5g) 


1% teaspoons 
(3.8g) 


Put yeast in a small 
well on the flour. 


| 


TIPS: 1. Honey should be in the fresh viscous liquid state, not the old granulated half dry state. 


2. For a stronge 


instead of at the beginning together with all other ingredients. 
3-9. These 7 tips are the same as Tip #1 to Tip #7 of 18 Sweet Bread. Please do check again. 


20 Sweet Chocolate Bread (Menu #3 SWEET) 


r chocolate flavor, you can add chocolate chips separately at the ADD Beep 


Loaf Size 2LB 1.5LB 1LB Re k 
Cooking Time (Medium Crust) 4:06 3:58 ke tok mat 
Step 4 Water 300g 270g 180g 68% to 77F 
(room temperature) | (300ml, 1% cups) | (270ml, 1% cups) | (180ml,% cup) | (20°C to 25°C) 
Step2| Olive Oil (TBSP) | 2%Atablespoons | 2 tablespoons | 1%stablespoons | Chervepeubic ols 
Whole Powdered Milk Don't fat 
Step 3 (TBSP) 4 tablespoons 3% tablespoons | 2% tablespoons ee aac 4 i 
A Don't substitute with 
Step 4 ee pie tom “ae 4% tablespoons 4 tablespoons 2% tablespoons | powdered sugar or 
bs (TBSP) other sugars, 
Step 5 Salt (tsp) 1% teaspoons 1 teaspoon %, teaspoon tsp: teaspoon 


Step 7 


Step 8 


Instant Dry Yeast 


(TBSP) 


1% teaspoons 


(no contact with liquids) (3.82) 
pp emcee dhe 4 tablespoons 3 tablespoo 


Better measure by 
Step 6 J Bread Four r sare 3998 2668 grams. Refer to 
(uniformly cover liquids) (3% cups) (3 cups) (2 cups) Tip #5 of 18 SWEET. 
Step 7 Instant Dry Yeast 1 teaspoon 1 teaspoon 1 teaspoon Put yeast in a small 
P (no contact with liquids) E (3g) (3g) (3g) well on the flour. 
If All Purpose Flour is used instead of Bread Flour, Step 6 and Step 7 are changed as follows. 
Better measure by 
steps All Purpose Flour seks #425 oars grams. Refer to 
(uniformly cover liquids) (3% cups) (3% cups) (2% cups) Tip #5 of 18 SWEET. 


1% teaspoons 
(3.8g) 


1% teaspoons 


(3.8g) 


Put yeast in a small 
well on the flour. 


ns 2 tablespoons 


Can be added later 
at the ADD Beep for 
a stronger flavor. 
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21 French Bread (Menu #4 FRENCH) 
Loaf Size | ire, 1LB i 


Cooking Time (Medium Crust) | 
300g 


Water 360g ; 

(room temperature) | (360ml, 1% cups) | (300ml, 1% cups) | 

1 
4 | 
| 
| 


; 466g 
(3% cups) 
n | 1 teaspoon 
| (3g) 


Bread Flour, Step 3 and 


Remark 


| 
] 


F 


68 to 77°F 
| (20°C to 25°C) 


Step 1 


Step 2 _| tsp: teaspoon 


| Better Measure by 
| grams, Refer to 
Tip #5 below. 


Bread Flour } 
(uniformly cover liquids) | 
| 

Instant Dry Yeast | 
(no contact with liquids) | 


If All Purpose Flour is used instead 


(4 


ep 4 are changed as follows. 


Step 3 All Purpose Flour | 468g i rey Better Measure by 
(uniformly cover liquids) (4 (3% cups) | . 
Instant Dry Yeast 1 | 1 teaspoon Put yeast in a small 
(no contact with liquids) | ; (3g) hi | wellon the flour. 
tes S| bony | 
Useful Tips 


1. French Bread does not contain sugar or oil / butter. It features a crisp, light golden crust and 
the chewy inside. It's recommended to eat fresh French Bread (can be still lukewarm or just cooled 
down), as the crust will not stay crisp or the inside will become less chewy if the bread is not fresh 
due to the loss of moisture (as a result of having no sugar). 


2. This menu has a 17 minutes PREHEAT cycle to prepare the proper bread making environment 
for FRENCH BREAD. If you are new to this recipe, please try the 2LB or 1LB loaf variant first, as 
they are more error-proof than the 1.5LB for first time users. The 2LB and 1B variants are also 
recommended for the Delay Timer. 


3. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. Yeast performance varies with yeast types, product 
brands, product packaging, package-open dates, storing methods, etc. If your yeast is not active 
enough or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


4. The expected height of a 2LB French loaf should be about 7 inches (17.5CM). If it does not rise 
high enough, try increasing the yeast by 1/4 teaspoon, or using warm water, or both. 


5. It's recommended to measure yeast by teaspoons; measure water and flour by weight (grams) 
instead of by cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US 
Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour (c) Don't fill 
the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the flour, then 
loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


6. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait for 2-3 
minutes to remove the loaf from the pan. If the paddle comes off with the loaf, remove it using 
the provided paddle removal tool. It's recommended to eat fresh French bread (can be still 
lukewarm or just cooled down). If you want to save French bread for more than a day, let it cool 
down completely before storing it in a sealed food storage bag to keep it from drying out. 


7. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the 
paddle at the REMOVE Beep. For FRENCH, the ADD Beep is 81 minutes after the menu starts; 
the REMOVE Beep (if turned ON) is 115 minutes. Please refer to FAQ #11 and #13 in this recipe 
book for details. You can use a s timer for the ADD / REMOVE indicators. 


Bread Story - FRENCH BREAD has a crisp, light golden crust on the outside and the delicate, 
chewy inside. As far as ingredients are concerned, French bread is very simple (imposed by the 
1993 French Bread Law): just flour, salt, and water. 


£49 - 


e Brown Rice Bread (Menu #5) 
aT ae ; 
2:4 


236g (1% cups) 


Ze Gluten Fre 


Loaf Size 2 LB 


Cooking Time (Medium Crust) Rema rk 


To be added first to 
allow the starch to 
fully dissolve in water. 


Step 1 Potato Starch 


Liquids 330g alae in ve 
Step 2] (room temperature) (330ml, 1% cups) ‘he phan aheiag . 
Eggs + Water 2 Large Eggs + Water ter! or volume. 


Can be substituted by 
other vegetable oils. 


Step 3 Olive Oil (TBSP) 


2% tablespoons 


2 tablespoons 
| 


| 109g (% cup) 


Honey (TBSP) 
(room temperature) 


Salt (tsp) LY 


Step 4 Refer to Tip #5 below. 


Step 5 


' tsp: teaspoon 


—{ gum with all flour 
ingredients. Refer to 


/s CUP) Well mix the xanthan 
Step 6 


1% teaspoons /a t 


Instant Dry Yeast 1% teaspoons | 1 teaspoon 
(no contact with liquids) KE: / (3g) 


Tip #4 below. 


(4.5g) Loe elena 
L te Put yeast in a small 
Step 7 Frese (3 well on the flour. 
Useful Tips 


1. If you are new to this recipe, please try the 1LB loaf variant first, as it is the most error-proof 
compared with the 2LB and 1.5LB. Please set the loaf size using the LOAF SIZE button. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, please 
increase the yeast by 1/4 teaspoon. Yeast performance varies with yeast types, product brands, 
product packaging, package-open dates, storing methods, etc. If your yeast is not active enough 
or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). It's 
recommended to measure yeast by teaspoons; measure flour by weight (grams) instead of by cups. 


3. The expected height for a 1LB Gluten Free loaf is around 3.5 inches (9CM). If a Gluten Free loaf 
does not reach to the desired height, try increasing the yeast by 1/4 teaspoon. However, adding 
more yeast than needed will easily cause a gluten free loaf to deflate and become dense. If the 
loaf deflates during baking, try reducing the yeast by 1/4 teaspoon or using chilled water. 


4. The starch should be added first (before liquids) to make it fully dissolve in liquids and to improve 
the bread texture (crutial for our gluten free recipes). Ensure the xanthan gum is well mixed with 

all other flour ingredients: (a) Mix well all flour ingredients in a big container. (b) Slowly add xanthan 
gum into the flour mixture while stirring. (c) Keep stirring the flour mixture to ensure xanthan gum 
is well mixed. (d) Add well-mixed flour mixture into bread pan to uniformly cover liquids. 


5. Honey is used to improve the consistency of the flour ingredients, in addition to being the "food" 
for the yeast. Honey should be in the fresh viscous liquid state not the old granulated half dry 
state, and it can be substituted by molasses, but not by sugar or other sweeteners. 


6. Delay Timer is NOT recommended, to avoid eggs and milk being spoiled. Thaw eggs and milk 
to the room temperature before use. To cope with egg size variations, put eggs in the measuring 
cup first, and then add milk (or water) to the required weight or volume. 


7. Always use oven mittens when removing the bread pan from the machine or removing the loaf 
from the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait 
for 2-3 minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, 
remove it using the provided paddle removal tool. Let the loaf cool down completely before storing 
it in a sealed food storage bag to keep it from drying out and to soften the crust. 


eo0 


8. (OPTIONAL) You have the option to trim the batter or add nuts / fruits at the ADD Beep and to 
remove the kneading paddle at the REMOVE Beep. For the GLUTEN FREE menu, the ADD / 
REMOVE actions are similar to those of baking powder leavened breads (Keto Bread, Quick Bread, 
and Cake); the ADD Beep is 18 minutes after the menu starts; the REMOVE Beep (if turned ON) 
is 25 minutes. Please refer to FAQ #11 and #13 in this recipe book for details. You can use a 
separate timer for the ADD / REMOVE indicators if you need to be away from the machine. 


Bread Story - The gluten molecule itself, being a protein, is fairly large and forms strong bonds that 
can make foods containing gluten difficult to digest for anyone with Celiac disease. Whether you 
are gluten sensitive or just want to eat healthier, gluten free bread can be a substitute for typical 
bread. The top of Gluten Free breads may not turn out as smooth as other breads. The texture also 
may not be as even as other breads due to the characteristic of its ingredients. 


23 Gluten Free (Salt Free) White Rice Bread (Menu #5) 


Loaf Size [ee Dae 1.5LB 
Cooking Time (Medium Crust) y 


Remark 


To be added first to 


Step 1 Cornstarch 160g (1% cups) allow the starch to 
fully dissolve in milk. 
A Put eggs in a cup 
pena = first, then add milk to 
Step 2| (room temperature) (330ml, 1% cups) the required weight 
Eggs + Milk 2 Large Eggs + Milk or volume. 
Can be substituted by 


2% tablespoons 


2 tablespoons / 
1% teaspoons 


86g (% cup) 


Step 3 Olive Oil (TBSP) other vegetable oils. 


Honey (TBSP) 
(room temperature) 


Refer to Tip #5 of 


Step 4 22 GLUTEN FREE, 


Step 5| Cider Vinegar (tsp) tsp: teaspoon 


Salt (tsp) 
(OPTIONAL) 


If want SALT FREE, 


Step 6 do NOT add salt. 


(a) Well mix the xanthan gum 
with all flour ingredients. 
Refer to Tip #4 of 22 
GLUTEN FREE. 

(b) The gluten free flour 
should not contain xanthan 
gum. If yours does, refer to 
Tip #1 below 


Step 7 100g (% cup) 


1% teaspoons 
(4.5g) 


1 teaspoon 
(3g) 
TIPS: 1. The all purpose gluten free flour used in this recipe is not supposed to contain pre-added 
xanthan gum. If your gluten free flour already contains xanthan gum, you can decrease the amount 
of xanthan gum in the recipe by 1/4 - 1/2 teaspoon (based on the loaf size). Please note that all 


our other recipes for Menu #5 GLUTEN FREE don't need such xanthan gum adjustments, as they 
only call for specific gluten free flour ingredients (instead of all purpose gluten free flour). 


Instant Dry Yeast 
(no contact with liquids) 


Put yeast in a small 
well on the flour. 


2-9. These tips are the same as Tip #1 to Tip #8 of of 22 Gluten Free Brown Rice Bread. Please do 
check again. 
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24 Gluten Free Brown Rice Zucchini Bread (Menu #5) 


Loaf Size 2LB 


Cooking Time (Medium Crust) i= ee 


Remark 


2:27 2:14 


Step 1 Potato Starch 308g (2% cups) 236g (1% cups) 163g (1% cups) raga Starch to fully dissolve 
Liquids 320g 300g 210g Put eggs in a cup first, then ei | 
Step 2} (room temperature) (320ml, 1% cups) (300ml, 1% cups) (210ml, % cup) water to the required weight 
Eggs + Water 3 Large Eggs + Water|2 Large Eggs + Water|2 Small Eggs + Water| °F volume. 
Step 3 Salt (tsp) 1% teaspoons 1 teaspoon % teaspoon tsp: teaspoon 
L 

(a) Pick young fresh zucchini. 

Step 4 Shredded Zucchini 798 59g 44g (b) Trim off ends & remove seeds. 

(room temperature) (% cup) (% cup) (% cup) (c) Grate zucchini with a grater. 

See the photo below. 

Step5| Olive Oil (TBSP) 3 tablespoons | 2% tablespoons 1% tablespoons se acboanmertgs 

Honey (TBSP) - 4 Refer to Tip #5 of 
Step 6 Fatjratipae eters 2% tablespoons 2 tablespoons Ttablespoons | 55 Gi UTEN FREE. | 


84g (% cup) 


125g (1 cup) 109g (% cup) 


Well mix the xanthan gum with 


Step 7 ral all flour ingredients, Refer to 
‘ 2 teaspoons 1% teaspoons 1% teaspoons Tip #4 of 22 GLUTEN FREE. 
a (6g) (4.5g) (3.8g) an 


Instant Dry Yeast 
(no contact with liquids) 


1% teaspoons 1 teaspoon 
(3.8g) (3g) 


1 teaspoon 
(3g) 


Put yeast in a small 
well on the flour. 


Bread Idea - We use fresh vegetables here, to make the bread 
healthier and tastier. The vegetables only need to be shredded 
or steamed, to minimize the human preparation time. 


Shredded 
Zucchini 


TIPS: 1. Follow instructions in the Remark column for shredded zucchini or mashed pumpkin. 


2-9. These 8 tips are the Same as Tip #1 to Tip #8 of 22 Gluten Free Brown Rice Bread. Please 
do check again. 


25 Gluten Free Brown Rice Pumpkin Bread (Menu #5) 


Loaf Size 


Cooking Time (Medium Crust) Remark 


Allow the starch to fully dissolve 
y 
181g (1% cups) | 5. ater. 


Step 1 Potato Starch 272g (1% cups) 
320g 270g 210g Put eggs in a cup first, then add 
(320ml, 1% cups) (270ml, 1% cups) (210ml, % cup) water to the required weight 


3 Large Eggs + Water| 2 Large Eggs + Water|2 Small Eggs + Water] ° volume. 


236g (1% cups) 


Liquids 
(room temperature) 
Eggs + Water 


Step 2 


Mashed Steam Cooked (a) Wash and peel pumpkin. 


: 90g 80g 60g (b) Steam until soft. 
Step 3 Pumpkin < 4 4 Mash with ; 
(room temperature) (A cup) Geant jae a Cool horig =e 
Step4| Olive Oil (TBSP) | 3 tablespoons 2% tablespoons 1% tablespoons pe 2h Ro cape 
Step 5| Brown Sugar (TBSP) 2% tablespoons 2 tablespoons 1% tablespoons | TBSP: tablespoon 


Step 6 Salt (tsp) 


1% teaspoons 1 teaspoon ¥%, teaspoon tsp: teaspoon 


156g (1% cups) 


94g (% cup) 


125g (1 cup) 


Well mix the xanthan gum with 
all flour ingredients. Refer to 


2 teaspoons 1% teaspoons 1% teaspoons | Tip #4 of 22 GLUTEN FREE. 
; (6g) (4.52) (3.8g) 
Step 8 Instant Dry Yeast 1% teaspoons 1 teaspoon 1 teaspoon Put yeast in a small 
(no contact with liquids) (3.8) (3g) (3g) well on the flour. 


Sie. 


26 Gluten Free Sorghum Bread (Menu #5) 


Loaf Size 2LB 1.5 LB 1LB 


Cooking Tine (Medium Gust) | aga [227 | at paras 


Step 1 Tapioca Starch 98g (% cup) 81g (% cup) 49g (% cup) To be added first to 


allow the starch to 
Step 2 Potato Starch 109g (% cup) 91g (% cup) 54g (% cup) fully dissolve in water. 


Liquids 400g 330g 240g trig in mop . 
Step 3| (room temperature) (400ml, 1% cups) (330ml, 1% cups) (240ml, 1 cup) a une wate, 
Eggs + Water 4 Large Eggs + Water | 3 Large Eggs + Water |2 Large Eggs + Water] or volume. 


Step 4 Olive Oil (TBSP) 3 tablespoons 2% tablespoons 2 tablespoons ae carer 


Honey (TBSP) Refer to Tip #5 of 
Step 5 (oomtemperature) 1% tablespoons 1% tablespoons 1 tablespoon 22 GLUTEN FREE. 
Step 6 Vinegar (tsp) 1 teaspoon Ye teaspoon tsp: teaspoon 
Step 7 Salt (tsp) 1% teaspoons Y, teaspoon tsp: teaspoon 
165g (1% cups) 132g (1 cup) 99g (% cup) 
: y Well mix the xanthan 
ith all flour 
Step 8} — 60g (% cup) 53g (% cup) 40g (% cup) Coe face Refer to 
eae Tip #4 of 22 GLUTEN 
TE Sniken Cun 2% teaspoons 2 teaspoons 1% teaspoons FREE. 
aa ; (6.88) (6g) (5.3g) 
Step 9 Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small 
(no contact with liquids) (4.58) (3.8g) (3g) well on the flour. 


TIPS: Same as Tip #1 to Tip #8 of 22 Gluten Free Brown Rice Bread. Please do check again. 


27 Gluten Free Sorghum Buckwheat Vegan Bread (Menu #5) 


Loaf Size 


1LB 


Remark 
Cooking Time (Medium Crust) 2:34 2:27 2:14 
To be added first to 
Step 1 Potato Starch 242g (1% cups) 199g (1% cups) 145g (1 cup) allow the starch to 
fully dissolve in water. 
Step 2 Water 360g 300g 210g 68 to 77°F 
(room temperature) (360ml, 1% cups) | (300ml, 1% cups) (210ml, % cup) | (20°C to 25°) 
Step 3 Olive Oil (TBSP) 3 tablespoons 2% tablespoons 1% tablespoons J Rpg 
_—_ 
Step 4 Maple Syrup (TBSP) 


2% tablespoons 2 tablespoons 1%tablespoons | TBSP: tablespoon 


(room temperature) 


Step 5 Salt (tsp) 1% teaspoons 1 teaspoon % teaspoon tsp: teaspoon 
132g (1 cup) 116g (% cup) 88g (% cup) 
Well mix the xanthan 


gum with all flour 
ingredients. Refer to 
Tip #4 of 22 GLUTEN 
FREE. 


81g (% cup) 65g (% cup) 33g (%4 cup) 


1% teaspoons 
(3.88) 


2 teaspoons 1% teaspoons 
(6g) (4.52) 


Instant Dry Yeast 
(no contact with liquids) 


1% teaspoons 1 teaspoon 1 teaspoon Put yeast in a small 
(3.8g) (3g) (3g) well on the flour. 
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28 Gluten Free Quinoa Chickpea Vegan Bread (Menu #5) 


Loaf Size 


Cooking Time (Medium Crust) 


2LB 


1.5 LB 


2:34 


2:27 


1LB 


Cornstarch 176g (1% cups) 144g (1% cups) 112g (% cup) 


Step 7 


Step 1 
Water 

Step2 (room temperature) 
Step 3 Olive Oil (TBSP) 
Step 4 Maple Syrup (TBSP) 

(room temperature) 
Step 5 Salt (tsp) 

Quinoa Flour 
Step 6 
White Rice Flour 


Instant Dry Yeast 


(no contact with liquids) 


Remark 


To be added first to 
allow the starch to 
fully dissolve in water. 


390g 320g 240g 68 to 77F 
(390ml, 1% cups) | (320ml, 1% cups) (240ml, 1 cup) (20 to 25%) 
3 tablespoons 2% tablespoons 1% tablespoons oh nei SS ig 
2% | 2 tablespoons 1% tablespoons | TBSP: tablespoon 
1% teaspoons 1 teaspoon % teaspoon tsp: teaspoon 
50g (% cup) 44g (4 cup) 34g (% cup) 
Well mix th ith; 
58g (4 cup) 50g (% cup) 38g (4 cup) ie ae sabe ni 
ingredients. Refer to 
180g (1% cups) 140g (% cup) 100g (% cup) aly of 22, GLUTEN 
2 teaspoons 1% teaspoons 1% teaspoons 
(6g) (4.58) (3.8g) 
1% teaspoons 1 teaspoon %, teaspoon Put yeast in a small 
(3.8g) (3g) (2.3g) well on the flour, 


TIPS: Same as Tip #1 to Tip #8 of 22 Gluten Free Brown Rice Bread. Please do check again. 


Loaf Size 


Cooking Time (Medium Crust) 


Step 5 


Step 6 


Step 7 


Step 1 Potato Starch 
Water 

a (room temperature) 

Step 3 Olive Oil (TBSP) 


Step 4| Brown Sugar (TBSP) 


Salt (tsp) 


Instant Dry Yeast 
(no contact with liquids) 


29 Gluten Free Brown Rice Vegan Bread (Menu #5) 


141g (1% cups) | 125g (1 cup) 


=48 - 


21B 1518 | 1LB 
R 
2:34 2:27 2:14 emark 
To be added first to 
290g (2 cups) 254g (1% cups) 193g (1% cups) allow the starch to 
fully dissolve in water. 
360g 320g 240g 68 to 77 
(360ml, 1% cups) | (320ml, 1% cups) (240ml, 1 cup) (20°C to 25°C) 
3 tablespoons 2% tablespoons 1% tablespoons cm oe a 
2% tablespoons 2 tablespoons 1% tablespoons | TBSP: tablespoon 
1% teaspoons 1 teaspoon % teaspoon tsp: teaspoon 
Well mix the xanthan 
109g (% cup) gum with all flour 
— ingredients. Refer to 
| 2 teaspoons 1% teaspoons 1% teaspoons Tip #4 of 22 GLUTEN 
(6g) (4.5g) (3.8g) FREE. 
1% teaspoons 1 teaspoon 1 teaspoon Put yeast in a small 
(3.8g) (3g) (3g) well on the flour. 


30 100% Whole Wheat Bread (Menu #6 WHOLE WHEAT) 
Loaf Size : ! 7 B Kamar 


Cooking Time (Medium Crust) 


Liquids , 300g “ipods bee 
Step 1| (room temperature) Ye cup (300ml, 1% cups) to the-requived weleht 


| Egg + Water ar ; 1 Medium Egg + Water | Eg V or volume. 


: DO NOT use other 
Step 2 Olive Oil (TBSP) 2 1% tablespoons DOO WeeeIabIC OIE. 
Step 3 Labeda snainti : 1% tablespoons Refer to Tip #6 below, 
(room temperature) 


Step 4 Salt (tsp) : | 1% teaspoons ; tsp: teaspoon 
| Better Measure by 
Step 5 bea Wheat _ : 938 | grams. Refer to Tip 
(uniformly cover liquids) (2% cups) | #4 below. 
Step 6 Instant Dry Yeast 1% teaspoons Put yeast in a small 
P (no contact with liquids) Q (3.8g) ‘ well on the flour. 


Useful Tips 
1. Menu #6 WHOLE WHEAT has a 17 minutes PREHEAT cycle to hydrate the flour. If you are 
new to this recipe, please try the 1.5LB loaf variant first, as it is the most error-proof compared 
with the 2LB and 1LB. During the KNEAD and REST cycles, it's normal that the dough looks wet 
and sticky, as the whole wheat fibers take longer to absorb water. Please don't add extra flour. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. Yeast performance varies with yeast types, product 
brands, product packaging, package-open dates, storing methods, etc. If your yeast is not active 
enough or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


3. If a WHOLE WHEAT loaf does not rise high enough, try increasing the yeast by 1/4 teaspoon. 
However, adding more yeast than needed will cause the loaf to deflate and become denser. If a 
WHOLE WHEAT loaf deflates during baking, try decreasing the yeast by 1/4 teaspoon. 


4. It's recommended to measure yeast by teaspoons; measure egg / water mixture and flour by 
weight (grams) instead of by cups. If measure flour by cups, please observe these FIVE precautions 
(a) Use US Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour 

(c) Don't fill the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the 
flour, then loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. To cope with egg size variations, put egg in the measuring cup first, and then add water to the 
required weight or volume. Delay Timer is NOT recommended, to avoid egg being spoiled. 


6. Honey improves the consistency of the whole wheat flour. Honey should be in the fresh viscous 
liquid state not the old granulated half dry state. 


7. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait for 2-3 
minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, remove 
it using the provided paddle removal tool. Let the loaf cool down completely before storing it in a 
sealed food storage bag to keep it from drying out and to soften the crust. 


8. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the 
paddle at the REMOVE Beep. For WHOLE WHEAT, the ADD Beep is 110 minutes after the menu 
starts; the REMOVE Beep (if turned ON) is 146 minutes. Refer to FAQ #11 and #13 in this recipe 
book for details. You can use a separate timer for the ADD / REMOVE indicators if you need to be 
away from the machine. 


o495. 


31 Salt Free 100% Whole Wheat Bread (Menu #6) 


Loaf Size 2B 1.5 LB 1LB 


Cooking Time (Medium Crust) 4:05 4:02 3:54 Remark 


(a) Pick a fresh orange. 
(b) Peel and separate the 
Fresh Orange Segments 4 4, orange into its natural 

(room temperature) 60g (% cup) 60g (% cup) 50g (4 cup) segments (or cut it into 
long segments), and 
remove seeds, 


Step 1 


mS : 

Liquids 310g 260g 180g nes “ in fd 
Step2| (roomtemperature) | (310ml, *1%cups) | (260ml, = 1% cups) (180ml, % cup) hibits \smced ae 
Egg + Water 1 Large Egg + Water | 1 Medium Egg + Water | 1 Small Egg + Water | or volume. 


Step3/ Olive Oil (TBSP) 2 tablespoons 1% tablespoons 1% tablespoons | PONT use oer 


Honey (TBSP) Refer to Tip #6 of 30 
step s (room temperature) 2 tablespoons 


1% tablespoons 1% tablespoons 


WHOLE WHEAT. 


Better Measure by 
Step 5 soc AN ieat te aie 2868 grams. Refer to Tip #4 
(uniformly cover liquids) (3% cups) (2% cups) (2 cups) of 30 WHOLE WHEAT. 
Step 6 Instant Dry Yeast 1 teaspoon % teaspoon % teaspoon E£ yeast in a small 
P| (no contact with liquids) (3g) al (2.3g) (2.3g) well on the flour. 


Natural Orange 
Segments 


TIPS: 1. Follow instructions in the Remark column for orange segments (crucial for the recipe). 
2. Delay Timer is NOT recommended for these two recipes to avoid orange or egg being spoiled. 


3-10. These 8 tips are the same as Tip #1 to Tip #8 of 30 100% Whole Wheat. Please do check again. 


32 Cinnamon Raisin Whole Wheat Bread (Menu #6) 


Loaf Size 2LB 1.5 LB 1LB 
: : Remark 
Cooking Time (Medium Crust) 4:05 4:02 3:54 
Liquids 360g 300g 220g Ss ir in aon 
Step 1} (room temperature) (360ml, 1% cups) (300ml, 1% cups) (220ml, = % cup) hes fasbainute 
Egg + Water 1 Large Egg + Water | 1 Medium Egg + Water | 1 Small Egg + Water | or volume. 
Step2] Olive Oil (TBSP) 2 tablespoons 1% tablespoons 1% tablespoons Guanes 
= aT 
Honey (TBSP) a 4 Refer to Tip #6 of 30 
Step a (ocmifemperauire! 2 tablespoons 1% tablespoons 1% tablespoons WHOLE WHEAT. 
Step 4 Salt (tsp) 1% teaspoons 1% teaspoons 1 teaspoon tsp: teaspoon 
Eee at 
Step 5|Ground Cinnamon (tsp) 1 teaspoon % teaspoon of Ya teaspoon tsp: teaspoon 
Better Measure by | 
step 6 Whole Wheat Flour 477g 393g 286g grams. Refer to Tip #4 of 
(uniformly cover liquids) (3% cups) (2% cups) (2 cups) 30 WHOLE WHEAT. 
Step 7 Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small aa 
P7' (no contact with liquids well on the flour. 
[( iquids) (3.8g) (3.8g) (3g) 
When ADD Timer beeps (at about the 111st minute of the course for Menu #6 WHOLE WHEAT), add 
eae 4 hag e 
Step 8 Raisins 56g 498 34g Can be substituted 
(% cup) (% cup) (% cup) with other dry fruits. 


peigy « 


33 100% Dark Rye Bread (Menu #7 DARK RYE) 


Loaf Size B 
Cooking Time (Medium Crust) 


Remark 


Liquids 360g | Put eggs in the measuring cup first, 
Step 1 (room temperature) (360ml, 1% cups) and then add water to the required 
Eggs + Water 2 Large Eggs + Water | 2 | weight or volume. 
Step 2 Olive Oil (TBSP) 1% tablespoons | Can be substituted by other vegetable oils. 


| TBSP: tablespoon 


Step 3 Honey (TBSP) 1% tablespoons 


(room temperature) 


Step 4 Salt (tsp) 1% teaspoons 1 teaspoon 


372g 
(3 cups) 


Instant Dry Yeast 1% teaspoons 
(no contact with liquids) (3.8g) 


Refer to Tip #6 below. 


tsp: teaspoon 


Dark Rye Flour 
(uniformly cover liquids) 


Better Measure by grams. 


Step 5 Refer to Tip #5 below. 


| 
| 
] 


Make a small indentation 


Step 6 on flour to hold yeast. 


Useful Tips 


1. Due to the special bread making requirement of 100% Dark Rye Bread, only 1LB and 1.5LB Loaf 
Size recipe variants are provided. If you are new to the recipe, please try the 1LB variant first, as it 
is more error-proof than the 1.5LB. Please set the loaf size using the LOAF SIZE button. 


2. This menu has a 10 minutes PREHEAT cycle to prepare the proper bread making environment 
for Dark Rye BREAD. Traditional 100% dark rye bread is quite dense because of the special 
characteristics of the Dark Rye flour (very low in wheat gluten, very high in dietary fibers, etc.). 
The expected height of a 1LB 100% Dark Rye loaf from this recipe is about 2.7 inches (7CM), 
which is not that dense. 


3. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. If your yeast is not active enough or your flour 
temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). Yeast performance varies 
with yeast types, product brands, product packaging, package-open dates, storing methods, etc. 


4. For this DARK RYE recipe, if the loaf does not rise high enough, try increasing the yeast by 1/4 
teaspoon, or using warm water, or both. However, adding more yeast than needed will easily cause 
a Dark Rye loaf to deflate and become denser. If the loaf deflates during baking, try decreasing the 
yeast by 1/4 teaspoon. 


5. It's recommended to measure yeast by teaspoons; measure egg / water mixture and flour by 
weight (grams) instead of by cups. If measure flour by cups, please observe these FIVE precautions 
(a) Use US Standard measuring cup or the provided cup (b) Don't use cup to scoop flour (c) Don't 
fill cup from flour sack (d) Use a big spoon to loosen flour well, scoop flour, then loosely fill the cup 
(e) Level off flour at the cup top using a dinner knife. 


6. Honey is used to improve the consistency of the dark rye flour, in addition to being the "food" 
for the yeast. Honey should be in the fresh viscous liquid state not the old granulated half dry state, 
and it should not be substituted by sugar or other sweeteners. 


7. Delay Timer is NOT recommended for this recipe, to avoid eggs being spoiled. To cope with egg 
size variations, put eggs in the measuring cup first, and then add water to the required weight or 
volume. In general, large egg: 55-60g; medium egg: 50-55g. Eggs should be left outside the fridge 
for about 1 hour to reach the room temperature before use. 
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8. Always use oven mittens when removing the bread pan from the machine or removing the loaf 
from the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait 
for 4-5 minutes to remove the loaf from the pan. If the loaf sticks to the pan, use a thin 
nonabrasive silicone or plastic spatula to release the loaf from the sides of the pan before removing 
the loaf. If the kneading paddle comes off with the loaf, remove it using the provided paddle 
removal tool. Let the loaf cool down completely before storing it in a sealed food storage bag. Slice 
the loaf using a designated serrated bread knife and clean the gummy dough off the blade after 
every two slices. 


9. (OPTIONAL) You have the option to remove the kneading paddle at the REMOVE Beep. For the 
DARK RYE menu, the REMOVE actions are similar to those of baking powder leavened breads 
(Keto Bread, Quick Bread, and Cake); the REMOVE Beep (if turned ON) is 33 minutes after the 
menu starts. Please refer to FAQ #11 and #13 in this recipe book for detailed. You can use a 
separate timer for the REMOVE indicator if you need to be away from the machine. 


10. It's NOT recommended to add nuts / fruits in the dark rye dough. If you want to trim the batter, 
press the PAUSE button at the 29th minute of the menu, and then thoroughly scrape down the 
flour and other ingredients from the sides and the bottom of the bread pan using a thin 
nonabrasive silicone or plastic spatula. One PAUSE will give you 3 minutes. The program will 
resume itself automatically after the 3 minutes PAUSE. Please try to finish the job within 3 minutes. 


MORE ABOUT 100% DARK RYE BREAD 


Dark rye flour, the highest ash rye flour, is usually milled from the entire rye kernel, 
making it a whole grain rye flour. It is very low in gluten and very high in dietary fibers 
and is packed with micronutrients, especially B vitamins and iron. 


Dark rye flour is considered among the healthiest for being rich in vitamins, minerals 
and dietary fibers. However, the healthiness of dark rye flour is also from its having less 
gluten. Gluten helps the bread to rise, but excess gluten intake can cause various health 
issues. Therefore, 100% Dark Rye Bread should not contain any added gluten which 
contradicts the health purpose of using dark rye flour. 


Due to the special nature of the dark rye flour, 100% Dark Rye Bread (without any added 
gluten) is one of the most challenging in the bread world. Dark rye bread is denser and 
darker than bread made from wheat flour, and has a stronger, sour yet earthy taste. 


There will be some more human work involvements than other types of breads in terms 
of removing the loaf from the pan, removing the kneading paddle from the loaf, cutting 
the loaf, etc. Please pay attention to the tips for this recipe. 


If you encounter any problems using this recipe, please contact KitchenArm customer 
service for assistance, 


£09 . 


34 Pan Basico / Basic Spanish Bread (Menu #8 SPANISH) 


Loaf Size 2 LB 1.5 LB 
Cooking Time (Medium Crust) : 


Remark 


Liquids 300g bath Sagem 
Step 1] (room temperature) (300mI,1% cups) | iotterequiredwelant 
Egg + Water er| 1 Medium Egg + Water | Il E ter] or volume. 
: Don't substitute with 
laa 2| White Granulated Sugar ¥4 teaspoon powdered sugar or 
(tsp) ; other sugars. 


Step 3 tsp: teaspoon 


Salt (tsp) 
Bread Flour 466g | Better Measure by 
(uniformly cover liquids) (3% cup (3% cups) | 3%, cups) grams. See Tip #4 below. 
Instant Dry Yeast 0 1% teaspoons a on Put yeast ina small 
(no contact with liquids) 3 (3.8g) 3g) well on the flour. 


\f All Purpose Flour is used instead of Bread Flour, Step 4 and Step 5 are changed as follows. 
All Purpose Flour oy 484g 3g Better Measure by 
(uniformly cover liquids) d (3% cups) , grams. See Tip #4 below. 


Instant Dry Yeast S| 1% teaspoons 
(no contact with liquids) (4.5 (3.8g) 


Step 5 


Put yeast in a small 


Step 5 | well on the flour. 


_Useful Tips 
1. If you are new to this recipe, please try the 1.5LB loaf variant first, as it is the most error-proof 
compared with the 2LB and 1LB for first time users. This recipe calls for regular bread flour or all 
purpose flour (BLEACHED by default). You can substitute the equal weight (not the same cup 
measurement) of UNBLEACHED flour for the BLEACHED flour in the recipe. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. Yeast performance varies with yeast types, product 
brands, product packaging, package-open dates, storing methods, etc. If your yeast is not active 
enough or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


3. If a SPANISH BREAD loaf rises too high, try reducing the yeast by 1/4 teaspoon; if it does not 
rise high enough, try using warm water, or increasing the yeast by 1/4 teaspoon, or both; if room 
temperature is over 81°F (27°C) and the dough over rises, try reducing the yeast by 1/4 teaspoon. 


4. It's recommended to measure yeast by teaspoons; measure egg / water mixture and flour by 
weight (grams) instead of by cups. If measure flour by cups, please observe these FIVE precautions: 
(a) Use US Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour 

(c) Don't fill the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the 
flour, then loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. Delay Timer is NOT recommended, to avoid egg being spoiled. Egg should be thawed to the 
room temperature before use. To cope with egg size variations, put egg in the measuring cup first, 
and then add water to the required weight or volume. 


6. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait for 2-3 
minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, remove 
it using the provided paddle removal tool. Let the loaf cool down completely before storing 

it in a sealed food storage bag to keep it from drying out and to soften the crust. 


7. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the paddle 
at the REMOVE Beep. For SPANISH, the ADD Beep is 54 minutes after the menu starts; the 
REMOVE Beep (if turned ON) is 97 minutes. Please refer to FAQ #11 and #13 in this recipe book 
for details. You can use a separate timer for the ADD / REMOVE indicators if you need to be away 
from the machine. 


Bread Story - The traditional Spanish Bread is known as pan basico. Flour, water, sugar (often little), 
salt, egg and yeast are typical ingredients for basic Spanish white bread: simple, fluffy, and delicious. 
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35 Pan Agrio / Spanish Sourdough Bread (Menu #8) 


If Refrigerated Old Sourdough Starter is used instead of Freshly Made Sourdough Starter, 
Step 1 and Step 6 are changed as follows. 


Loaf Size 2LB | 1.5LB 1LB R k 
Cooking Time (Medium Crust) 3:27 | 3:19 3:14 aw 
Freshly Mad This Sourdough Starter 
reshly Made 200: is made by Menu #18 
Step 1 Sourdough Starter a 2708 % e SD STARTER, and left 
(room temperature) (1% cups) (1 cup) (% cup) for 1 hour to reach 
room temperature. 
Liquids 160g 120g 90g baie in erp 
Step 2 (room temperature) (160ml, % cup) (120ml, % cup) (90ml, % cup) es et 
Egg + Water 1 Large Egg + Water | 1 Medium Egg + Water| 1 Small Egg + Water | or volume. 
. Don't substitute with 
Step 3 White Granulated Sugar Y% teaspoon Ys teaspoon Ys teaspoon powdered sugar or 
(tsp) other sugars, E 
Step 4 Salt (tsp) 1% teaspoons 1% teaspoons 1 teaspoon tsp: teaspoon 
Better Measure by 
Step 5 aA ll Purpose Flour one 3878 dla grams. Refer to Tip #4 
(uniformly cover liquids) (3% cups) (3 cups) (2% cups) of 34 SPANISH. 
ey Instant Dry Yeast 1 teaspoon % teaspoon Ye teaspoon Put yeast in a small 
P® | (no contact with liquids) (3g) (2.3g) (1.5g) well on the flour. 


Refrigerated Old Thaw to room 
Step 1 Sourdough Starter Sie Rete ed temperature 
(room temperature) SY eee Cun in about 1 hour. 
Step 2-5 The Same As Step 2-5 Above 
Step 6 Instant Dry Yeast 1% teaspoons 1 teaspoon 1 teaspoon Put yeast in a small 
(no contact with liquids) (4.5g) (3g) (3g) well on the flour. 


TIPS: 1. The Sourdough Starter here is freshly made by Recipe #55 (p. 38). Please refer to Tip 2-3 


on Page 39 of the recipe book for more details. 
2. LIGHT Crust Color is recommended for Spanish Milk Bread in the presence of more sugar. 


3-9. These 7 tips are the same as Tip #1 to Tip #7 of 34 Spanish Bread. Please do check again. 


36 Pan De Leche / Spanish Milk Bread (Menu #8 SPANIS 


H) 


Bread Flour 499g 416g 
(uniformly cover liquids) (3% cups) (3% cups) 


316g 


bes (2% cups) 


of 34 SPANISH. 


Loaf Size 2LB 1.5LB 1LB R k 
Cooking Time (LIGHT Crust) 3:27 3:19 3:14 einer 
Liquids 320g 270g 210g chap in sid .e 
Step 1| (room temperature) (320ml, 1% cups) (270ml, 1% cups) (210ml, % cup) Re ae on 
Egg + Milk 1 Large Egg + Milk | 1 Medium Egg+Milk | 1SmallEgg+Milk | or volume. 
Step 2 aor eh 2% tablespoons 2 tablespoons 1% tablespoons ee ne 
¢ Don't substitute with 
Step 3 White ye Se 2 tablespoons 1% tablespoons 1 tablespoon powdered sugar or 
(TBSP) other sugars. 
Step 4 Salt (tsp) 1% teaspoons 1 teaspoon %, teaspoon tsp: teaspoon 


Better Measure by 


grams. Refer to Tip #4 | 


Stave Instant Dry Yeast 1% teaspoons 1 teaspoon 1 teaspoon Put yeast in a small 
P| (no contact with liquids) (3.88) (3g) (3g) well on the flour. 
If All Purpose Flour is used instead of Bread Flour, Step 5 and Step 6 are changed as follows. 


Better Measure by 
Step 5 bi Purpose ib d S1ég ae are grams. Refer to Tip #4 
(uniformly cover liquids) (4 cups) (3% cups) (2% cups) of 34 SPANISH. 
Step 6 Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small 
(no contact with liquids) (3.8g) (3.88) (3g) well on the flour. 
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37 Salt Free Bread (Menu #9 SALT FREE 
Loaf Size Ra ty 1LB : 


Cooking Time (Medium Crust) 3:31 


240g 
(240ml, 1 cup) 


Water 
(room temperature) 


Step 1 | 68 to 77°F (20 to 25°C) 


Olive Oil (TBSP) 


1% tablespoons 


Can use other vegetable oils. 


Honey should be in the fresh 
viscous liquid state. 


Step 3 Honey (TBSP) 1% tablespoons 


416g 
Bread Flour (3% cups) | (2% cups) 
Step 4} - When substituted by - |----~--------- = BOE hetertoTeesben. 
All Purpose Flour : 


Instant Dry Yeast 
ie (no contact with liquids) | 
Useful Tips 


1. Menu #9 SALT FREE has a 30 minutes PREHEAT cycle to hydrate the flour. Due to the special 
bread making requirement of SALT FREE Bread, only 1.5LB and 1LB Loaf Size recipes are provided. 
If you are new to this recipe, please try the 1.5LB loaf variant first, as it is more error-proof than 
the 1LB variant. Please set the loaf size using the LOAF SIZE button. 


(3% cups) 


¥%, teaspoon 
(2.3g) 


Put yeast in a small well on the flour. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. Yeast performance varies with yeast types, product 
brands, product packaging, package-open dates, storing methods, etc. If your yeast is not active 
enough or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


3. If a SALT FREE loaf does not rise high enough, try increasing the yeast by 1/4 teaspoon. However, 
adding more yeast than needed may cause a Salt Free loaf to deflate and become denser. If the room 
temperature is over 81°F (27°C) and the dough over rises, try reducing the yeast by 1/4 teaspoon. 


4. It's recommended to measure yeast by teaspoons; measure water and flour by weight (grams) 
instead of by cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US 
Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour (c) Don't fill 
the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the flour, then 
loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. Honey is used to improve the consistency of the flour, in addition to being the "food" for the 
yeast. Honey should be in the fresh viscous liquid state not the old granulated half dry state, and 
it can be substituted by molasses but not by sugar or other sweeteners. 


6. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait for 2-3 
minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, remove 
it using the provided paddle removal tool. Let the loaf cool down completely before storing it in a 
sealed food storage bag to keep it from drying out and to soften the crust. 


7. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the paddle 
at the REMOVE Beep. For SALT FREE, the ADD Beep is 81 minutes after the menu starts; the 
REMOVE Beep (if turned ON) is 110 minutes. Please refer to FAQ #11 and #13 in this recipe book 
for details. You can use a separate timer for the ADD / REMOVE indicators if you need to be away 
from the machine. 


Bread Story - Salt Free Bread is blood pressure friendly. Salt competes with gluten and yeast for 
moisture. Without the salt, the yeast will work a bit faster and the gluten will be very soft. The lack 
of salt will make the bread taste "flat", 
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38 Salt Free Dark Rye Bread (Menu #9 SALT FREE) 


Loaf Size 1.5LB R : 
Cooking Time (LIGHT Crust) emar 
Step 1 Fresh Orange Zest 1. Pick a fresh orange. 


(TBSP) (% tablespoon) ) 2. Remove the wax coating if needed. 
3. Make orange zest using a grater. 


Step 2 Fresh Orange Segments 75g 4, Peel the orange; separate it into its 
(room temperature) (% cup) natural segments; remove seeds, 
Liquids 180g Put eggs in the measuring cup first, 
Step 3 (room temperature) (180ml, % cup) and then add water to the required 
iS Eggs + Water 2 Large Eggs + Water Wels eon volumes 
DO NOT ith ‘table oils. 
Step 4 Olive Oil (TBSP) 1% tablespoons TBSP: abba gh etal 
Honey (TBSP) Honey should be in the fresh viscous 
soni (room temperature) TV’ tablespoons liquid state. 
Step 6 Dark Rye Flour 62g Better Measure by grams. Refer to Tip 
(uniformly cover liquids) (% cup) #4 of 37 SALT FREE. 
333; 
Bread Flour | (2% a Better Measure by grams. 
Step 7 bpp 9 ich ieee Shh Wear Refer to Tip #4 of 37 SALT FREE. 
lurpo: 


(2% cups) 


Step 8 Instant Dry Yeast % teaspoon Make a small indentation on flour to hold 
P (no contact with liquids) (2.3g) yeast. 
When ADD Timer beeps (at about the 82th minute of the course for Menu #9 SALT FREE), add 
= [REG ee 
[Step9| ———_Raisins gage ET Part 20g __| canbe substituted with other dry fruits. 
» " REMOVE THE WAX COATING (IF NEEDED): 
ee 1. Rinse and wash the orange with hot water. 
2. Make baking soda solution: 1 TBSP baking soda + 3 C water. 


Orange Segments Orange Zest 3. Scrub the orange inside the solution using a vegetable brush. 
TIPS: To better extract orange juice, please do NOT use Delay Timer for Salt Free Dark Rye Bread 
and Salt Free Whole Wheat Bread. Please follow instructions in the Remark column for preparing 
orange segments and orange zest. Other tips are the same as Recipe #37. 


39 Salt Free Whole Wheat Bread (Menu #9 SALT FREE) 


Loaf Size 1.5LB B R k 
lig em 
Cooking Time (Medium Crust) 3:31 “sh 
Step 1 Fresh Orange Zest 5g 1. Pick a fresh orange. 
itep (TBSP) (% tablespoon) 2. Remove the wax coating if needed. 
3. Make orange zest using a grater. 
Step 2 Fresh Orange Segments 113g 4. Peel the orange; separate it into its natural 
(room temperature) (% cup) segments; remove seeds. 
Water 160g 
68F to 77F 
mp2 (room temperature) (160ml, 74 cup) RA oe 
DO NOT pt ils. 
Step4| Olive Oil (TBSP) 1% tablespoons “iia 
r 
Step 5 Honey (TBSP) 1% tablespoons Refer to Tip #5 of 37 SALT FREE. 
(room temperature) 
Step 6 Whole Wheat Flour 125g Better Measure by grams. 2 
e (uniformly cover liquids) (% cup) Refer to Tip #4 of 37 SALT FREE. 
283g 
Bread Flour (2% cu 
ps) Better Measure by grams. 
Step 7 When substituted by - } - - - ----------- Refer to Tip #4 of 37 SALT FREE 
All Purpose Flour 290g at WS y 
(2% cups) 
Step 8 Instant Dry Yeast % teaspoon Make a small indentation on flour 
(no contact with liquids) (2.3g) to hold yeast. 
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40 Multigrain Bread (Menu #10 MULTIGRAIN) 


Loaf Size 1.5LB B R k 
Cooking Time (Medium Crust) 3:37 Ee aa ae 
x . 67g y= We use the milled 10 Grain 
Step 1} Whole Grain Cereals (% cup) ms Hot Cereals. 
72g 4: Better Measure by grams. 
Step 2| Whole Wheat Flour fiecup) Refer to Tip #4 below. 
Liquids 270g Og Put egg in a cup first, 
Step 3) (room temperature) (270ml, 1% cups) 2 u then add water to the 


Egg + Water 1 Medium Egg + Water | 1S ose < required weight or volume. 


DO NOT use other \) 
vegetable oils. 


Step 4 Olive Oil (TBSP) | : 1% tablespoons 


Honey (TBSP) 
(room temperature) 


Honey should be in the 
fresh viscous liquid state. 


Step 5 


1% tablespoons 


Step 6 Salt (tsp) | poo tsp: teaspoon » 


Bread Fl <td 
hess our i (2% cups) Better Measure by 

5 i ss y grams. 

Step 7} When substituted by Refer to Tip #4 below. 

All Purpose Flour 
(2% cups) 

Step 8 Instant Dry Yeast fo t : 1% teaspoons teaspoo Make a small indentation 

(no contact with liquids) | ) (3.82) ) on flour to hold yeast. 


Useful Tips 


1. Menu #10 MULTIGRAIN has a 30 minutes PREHEAT cycle to hydrate the flour. If you are new 
to this recipe, try the 1.5LB variant first, as it's the most error-proof compared with 2LB and 1LB. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. Yeast performance varies with yeast types, product 
brands, product packaging, package-open dates, storing methods, etc. If your yeast is not active 
enough or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


3. For a MULTIGRAIN loaf, if it does not rise high enough, try increasing the yeast by 1/4 teaspoon. 
However, adding more yeast than needed may cause a MULTIGRAIN loaf to deflate and become 
denser. If the room temperature is over 81°F (27°C), try reducing the yeast by 1/4 teaspoon. 


4. It's recommended to measure yeast by teaspoons; measure egg / water mixture and flour by 
weight (grams) instead of by cups. If measure flour by cups, please observe these FIVE precautions: 
(a) Use US Standard eset cup or the provided cup (b) Don't use the cup to scoop the flour 

(c) Don't fill the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the 
flour, then loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. The whole grain cereals used are the milled 10 Grain Hot Cereals. Don't use hardcore grains 
that might damage the nonstick coating of the bread pan during kneading. The cereals and the 
whole wheat flour should be added first (before liquids) to allow them to get fully soaked. 


6. Delay Timer is NOT recommended for this recipe, to avoid egg being spoiled. Egg should be 
thawed to the room temperature before use. To cope with egg size variations, put egg in the 
measuring cup first, and then add water to the required weight or volume. 


7. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait for 2-3 
minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, remove 
it using the provided paddle removal tool. Let the loaf cool down completely before storing it ina 
sealed food storage bag to keep it from drying out and to soften the crust. 


8. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the paddle 

at the REMOVE Beep. For MULTIGRAIN, the ADD Beep is 78 minutes after the menu starts; the 

REMOVE Beep (if turned ON) is 108 minutes. Refer to FAQ #11 and #13 in this recipe book for 

segs ep oo use a separate timer for the ADD / REMOVE indicators if you need to be away 
rom the machine. 
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41 Oatmeal Bread 


Menu #10 MULTIGRAIN) 


Loaf Size 1.5 LB 1LB R k 
Cooking Time (Medium Crust) 3:37 3:29 3:24 Sh aa 
To be soaked and 
Step 1} Old Fashioned Oats Fie 3 8 softened by water 
(4 cup) (% cup) (%4 cup) during PREHEAT. 
Step 2 Water 300g 240g 180g 68°F to 77F 
(room temperature) (300ml, 1% cups) (240ml, 1 cup) (180ml, % cup) | (20°C to 25°C) 
Step 3 Olive Oil (TBSP) 2 tablespoons 1% tablespoons 1% tablespoons as oa a 
Honey (TBSP) Should be in the fresh 
Step 4 dsiinctiiceistlgey 2% tablespoons 2 tablespoons 1% tablespoons Yess liguid ellie: 
Step 5 Salt (tsp) 1% teaspoons 1% teaspoons 1 teaspoon tsp: teaspoon 
499g 399g 283g 
Bread Flour (3% cups) (3 cups) (2% cups) Better Measure by 
Step 6; -When substituted by - (Riiieieemeesmemmmmms| ~~~ ~~ ——- ~~ ~~ ~ ~ ee grams. Refer to Tip 
All Purpose Flour 500g 403g 290g #4 of 40 MULTIGRAIN. 
(3% cups) (3% cups) (2% cups) 
Step 7 Instant Dry Yeast 1¥% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small 
P (no contact with liquids) (4.52) (3.8g) (3g) well on the flour. 


TIPS: Same as Tip #1 to Tip #8 of 40 Multigrain Bread. Please do check again. 


42 Outback Steakhouse Bread (Menu #10 MULTIGRAIN) 


Loaf Size 


Cooking Time (Medium Crust) 


as 


Remark 


To be soaked and 
Step 1| Old Fashioned Oats ple oa lig softened by water 
1 (% cup) (% cup) (4 cup) during PREHEAT. 
Better Measure by 
Step 2 _— Wheat “on ay rib 143g grams. Refer to Tip #4 
(uniformly cover liquids) (1% cups) (1% cups) (1 cup) of 40 MULTIGRAIN. 
Liquids 270g 210g 160g a ees in nd 
Step 3} (room temperature) (270ml, 1% cups) (210ml, % cup) (165ml, % cup) re pace used 
Egg + Water 1 Large Egg + Water | 1 Medium Egg + Water | 1 Small Egg + Water | weight or volume. 
Can b ituted by | 
Step 4 Olive Oil (TBSP) 1% tablespoons 1 tablespoon % tablespoon ae esc angola 
Step 5 Molasses (TBSP) 3% tablespoons 3 tablespoons 2% tablespoons | TBSP: tablespoon 
Honey (TBSP) Should be in the fresh 
Step 6 een terigerataee) 1% tablespoons 1% tablespoons 1% tablespoons SA cO0s liquid State, 
Step 7 Salt (tsp) 1% teaspoons 1 teaspoon ¥%, teaspoon tsp: teaspoon 
249g 183g 133g 
Bread Flour (1% cups) (1% cups) (1 cup) Better Measure by 
Step 8+. When substituted by - |iuueumueetettmeet — ~~ — — ~~ — ~~ — — — — eee grams. Refer to Tip #4 
All Purpose Flour 258g 194g 145g of 40 MULTIGRAIN. 
(2 cups) (1% cups) (1% cups) 
Step 9 Instant Dry Yeast 2 teaspoons 1% teaspoons 1% teaspoons Put yeast in a small 
(no contact with liquids) (6g) (4.5g) (3.8g) well on the flour. 
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43 Brown Rice Bread (Menu #10 MULTIGRAIN) 


Loaf Size 2LB 1.5LB 1LB R a 
les emar 
Cooking Time (Medium Crust) 3:37 3:29 3:24 | 
Liquids 300g 240g 180g Put egg in a cup 
Step 1] (room temperature) (300ml, 1% cups) (240ml, 1 cup) (180ml, % cup) ccnedenar ell 
Egg + Water 1 Large Egg + Water | 1 Medium Egg + Water | 1 Small Egg + Water | or volume. 
‘ Better Measure by 
Step 2 Bi rown'Rice ils : 07g = Bid grams. See Tip #4 of 
(uniformly cover liquids) (% cup) (% cup) (% cup) 40 MULTIGRAIN. 
ABR Faas Se 
Step3| Olive Oil (TBSP) 3 tablespoons 2% tablespoons 2 tablespoons is acetal 
Honey (TBSP) Honey should be in the 
Step 4 trooen temperature) 3 tablespoons 2% tablespoons 2 tablespoons | ech viscous liquid state. 
fret — a! 
Step 5 Salt (tsp) 1% teaspoons 1% teaspoons 1 teaspoon tsp: teaspoon 
366g 283g 216g 
Bread Flour (2% cups) (2% cups) (1% cups) Better Measure by 
Step 6} -When substituted by ~ = - ~~ -------~-|--------------}------------ grams. See Tip #4 of 
All Purpose Flour 387g 301g 226g 40 MULTIGRAIN. 
(3 cups) (2% cups) (1% cups) 
has a | 
Step 7 Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small 
(no contact with liquids) (4.5g) 4 (3.8g) (3g) well on the flour. 
al 


TIPS: Same as Tip #1 to Tip #8 of 40 Multigrain Bread. Please do check again. 


44 Corn Bread (Menu #10 MULTIGRAIN) 


J 


Loaf Size 21LB 1.5LB 1LB 
3 =] Remark 
Cooking Time (Medium Crust) 3:37 3:29 3:24 
Liquids 300g 240g 180g ~ in _ na 
Step 1} (room temperature) (300ml, 1% cups) (240ml, 1 cup) (180ml, % cup) pe sahaladiodeis 
Egg + Water 1 Large Egg + Water | 1 Medium Egg + Water | 1 Small Egg + Water | or volume. 
Better Measure by 
Step 2 2 Com Flour : eo . 708 53g grams. See Tip #4 of 
(uniformly cover liquids) lam (% cup) (% cup) (% cup) 40 MULTIGRAIN. 
— 
Step 3| Olive Oil (TBSP) 2 tablespoons 1% tablespoons 1 tablespoon 8 S 1 haa 
Honey (TBSP) Honey should be in the 
Step 4 irom tenperatael 2% tablespoons 2 tablespoons 1% tablespoons fash Wiseols liquid state 
Step 5 Salt (tsp) 1% teaspoons 1% teaspoons 7. 1 teaspoon tsp: teaspoon 
416g 333g 249g 
Bread Flour (3% cups) (2% cups) | (1% cups) Better Measure by 
Step 6} -When substituted by -F - = - ---------|--------------}------------ grams, See Tip #4 of 
All Purpose Flour 435g 355g 258g 40 MULTIGRAIN. 
g (3% cups) (2% cups) (2 cups) | 
Step7 Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small 
(no contact with liquids) (4.5g) (3.8g) (3g) well on the flour. 
—_ 
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45 Sugar Free B 


Loaf Size 2 LB 


read (Menu #11 SUG 


AR FREE) 


za maa 


Cooking Time (Medium Crust) 


Pane Water 360¢ 300g 210¢ 68° to 77 

P (room temperature) (360ml, 1% c (300ml, 1% cups) 10ml, % cup) | (20°C to 25°C) 

. . | De hay soles Rei keeose, Can be substituted by 
Step 2 Olive Oil (TBSP) | 2 tablespoor 1% tablespoons tables| ailecvgelale ons 
Step 3 Salt (tsp) 1% teaspoons 4, teaspor tsp: teaspoon 
L : 

Step 4 Whole Wheat Flour 32g 191g 5 

P (uniformly cover liquids) 1Y s (1% cups) Better Measure by 


grams. Refer to Tip 


All Purpose Flour #4 below. 


323 274g 19 

(uniformly cover liquids) (2% cups (2% cups) 43 

Instant Dry Yeast 1% teaspoons 1 teaspoon Feaspc 

ii (no contact with liquids) (2.3¢} 
Useful Tips 


1. Menu #11 SUGAR FREE has a 17 minutes PREHEAT cycle to hydrate the flour. For health 
considerations, Sugar Free bread recipes usually call for whole wheat flour which controls blood 
sugar levels through the presence of Zinc, and they call for all purpose flour instead of the high 
gluten bread flour, as excess gluten intake is also a health concern. 


Put yeast in a small 
well on the flour. 


2. If you are new to this recipe, please try the 1.5LB loaf variant first, as it is the most error-proof 
compared with the 2LB and 1LB for first time users. The 1.5LB variant is also recommended for 
the Delay Timer to better cope with unpredictable events during unattended hours. 


3. For Sugar Free bread, the expected height is around 6.2 inches (15.8CM) for a 1.5LB loaf. Ifa 
sugar free bread does not rise high enough, try increasing the yeast by 1/4 teaspoon, or using 
warm water, or both. However, adding more yeast than needed will easily cause a Sugar Free loaf 
to deflate and become dense. If the room temperature is over 81°F (27°C) and the dough over 
rises (deflates during baking), try reducing the yeast by 1/4 teaspoon or using chilled water. 


4. It's recommended to measure yeast by teaspoons; measure water and flour by weight (grams) 
instead of by cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US 
Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour (c) Don't fill 
the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the flour, then 
loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. Always use oven mittens when removing the bread pan from the machine or removing the loaf 
from the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait 
for 2-3 minutes to remove the loaf from the pan. If the paddle comes off with the loaf, remove it 
using the provided paddle removal tool. Let the loaf cool down completely before storing it in a 
sealed food storage bag to keep it from drying out and to soften the crust. 


6. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the 
kneading paddle at the REMOVE Beep. For the SUGAR FREE menu, the ADD Beep is 83 minutes 
after the menu starts; the REMOVE Beep (if turned ON) is 112 minutes. Please refer to FAQ #11 
and #13 in this recipe book for details. You can use a separate timer for the ADD / REMOVE 
indicators if you need to be away from the machine. 


Bread Story - If you want to minimize sugar intake in your diet, the healthy sugar free bread is the way 
to go. It is diabetic friendly with just healthy, real food ingredients. It's moist, flavorful, eggless, and 
healthy! Chewy and delicious, it's the healthy treat for kids and adults alike. 
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46 Pumpkin Bread (Menu #12 Sane) 
za 


Water 80g 
(room temperature) (80ml, % cup) 


Step 2 Olive Oil (TBSP) 3 tablespoons 


Remark 


68°F to 77°F 


Step 1 (20°C to 25°C) 


Can be substituted by 
other vegetable oils. 


Mashed Steam Cooked (a) Wash and peel pumpkin. 
Step 3 Pumpkin 210g (b) Steam until soft. 
‘ sea (% cup) (c) Mash with a spoon. 


(room temperature) (d) Cool down. 


Don't substitute with 
powdered sugar or 
other sugars. 


White Granulated Sugar 


se (TBSP) 


1% tablespoons 


Bread Flour 


Step 6} ~ When substituted by — (jeune ~ ——~----- ~~ 
All Purpose Flour : 


Step 5 Salt (tsp) tsp: teaspoon 


Better Measure by grams. 
Refer to Tip #4 below. 


(3% cups) ; 
Step 7 Instant Dry Yeast 1% teaspoons Put yeast in a small 
(no contact with liquids) (3.8g) well on the flour. 
Useful Tips 


1. If you are new to this recipe, please try the 1.5LB loaf variant first, as it is the most error-proof 
compared with the 2LB and 1LB. Please set the loaf size using the LOAF SIZE button. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. Yeast performance varies with yeast types, product 
brands, product packaging, package-open dates, storing methods, etc. If your yeast is not active 
enough or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


3. If a PUMPKIN loaf does not rise high enough, try increasing the yeast by 1/4 teaspoon. However, 
adding more yeast than needed may cause a PUMPKIN loaf to deflate and become denser. If the 
room temperature is over 81°F (27°C) and the dough over rises, reduce the yeast by 1/4 teaspoon. 


4. It's recommended to measure yeast by teaspoons; measure water, vegetables and flour by 
weight (grams) instead of by cups. If measure flour by cups, please observe these FIVE precautions: 
(a) Use US Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour 

(c) Don't fill the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the 
flour, then loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. Delay Timer is NOT available for the PUMPKIN menu (Menu #12) to avoid fresh vegetables 
getting spoiled. Steamed vegetables need to cool down to the room temperature before use. 


6. Always use oven mittens when removing the bread pan from the machine or removing the loaf 
from the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait 
for 2-3 minutes to remove the loaf from the pan. If the paddle comes off with the loaf, remove it 
using the provided paddle removal tool. Let the loaf cool down completely before storing it in a 
sealed food storage bag to keep it from drying out and to soften the crust. 


7. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the 
kneading paddle at the REMOVE Beep. For the PUMPKIN menu, the ADD Beep is 43 minutes 
after the menu starts; the REMOVE Beep is (if turned ON) 89 minutes. Please refer to FAQ #11 
and #13 in this recipe book for details. You can use a separate timer for the ADD / REMOVE 
indicators if you need to be away from the machine. 
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47 Zucchini Bread (Menu #12 PUMPKIN 


Loaf Size 


Cooking Time (Medium Crust) 


Remark 


(a) Pick young fresh zucchini. 


Step 1 Shredded Zucchini 170g 157g (b) Trim off ends & remove seeds. 
(room temperature) (1% cups) (1% cups) (1 cup) (c) Grate zucchini with a grater. 

See the photo below. 

Step 2 Salt (tsp) 1% teaspoons 1 teaspoon ¥, teaspoon | tsp: teaspoon 

Water 150g 120g 80g 

68° to 77°F (20 

Steps (room temperature) | (150ml, %cup)| (120ml, % cup) | (80ml, % cup) ° ees 

Step 4 White rons Sugar 2 tablespoons | 1% tablespoons 4% tablesp Don't substitute with powdered 


RODS sugar or other sugars. 
Can be substituted by 
1 
1% tablespoon other vegetable oils. 


Step 5 Olive Oil (TBSP) 2% tablespoons} 2 tablespoons 
Pase fe 516g 399g 283g 
read Flour 

E (3% cups) (3 cups) (2% cups) Better measure by grams. 

Step 6} -When substituted by - === se so=4|-----—- ~~~ - - Heise tie == See Tip #4 of 46 PUMPKIF 
All Purpose Flour 532g 419g 2908 plgayid-s igi 
(4% cups) (3% cups) 
Step 7 Instant Dry Yeast 1% teaspoons | 1% teaspoons 1 teaspoon | Put yeast in a small well 
P (no contact with liquids) (4.52) (3.8g) 


Bread Idea - We use fresh vegetables here, to make the bread 
healthier and tastier. The vegetables only need to be shredded 


or steamed, to minimize the human preparation time. 


(3g) on the flour. 


Shredded 
Zucchini 


TIPS: 1. Follow instructions in the Remark column for shredded zucchini or mashed purple potato. 
2. Salt is added right on top of zucchini in order to effectively extract the zucchini juice. 
3-9. These 7 tips are the same as Tip #1 to Tip #7 of 46 Pumpkin Bread. Please do check again. 


48 Purple Potato Bread (Menu #12 PUMPKIN) 


(TBSP) 


Step 5 Salt (tsp) 


Loaf Size 2LB 1.5LB 1LB R k 
Cooking Time (Medium Crust) 3:16 3:08 3:03 emar 
sient Water 240g 210g 150g 68 to 77°F 
P (room temperature) (240ml, 1 cup) | (210ml, % cup) | (150ml, % cup) | (20°C to 25°C) 
Step 2 Olive Oil (TBSP) 3% tablespoons| 3 tablespoons | 2 tablespoons rina any 
1. Wash and peel Purple Potato. | 
Step 3 ga oi a tahgar 150g 120g 100g 2. Steam until soft. 
) 2 1 3. Mash with . 
(room temperature) (4 cup) (% cup) (4 cup) 4. ea ag seer 
Step 4 White Granulated Sugar Siiesanns| 1° tablespoons (aan Don't substitute with powdered 


sugar or other sugars. 


1% teaspoons 


1 teaspoon 


¥, teaspoon 


tsp: teaspoon 


(no contact with liquids) 


(4.5g) (3.88) 


eS 


Step 6 Bread Flour 449g 366g 283g Better Measure by grams. Refer 
(uniformly cover liquids) (3% cups) (2% cups) (2% cups) to Tip #4 of 46 PUMPKIN. 
Step 7 Instant Dry Yeast 1% teaspoons | 1% teaspoons | 1% teaspoon | Put yeast ina small 


(3.8g) 


— 


well on the flour. 


If All Purpose Flour is used instead of Bread Flour, Step 


6 and Step 7 are changed as follows. ‘| 


Step 6 All Purpose Flour 473g 386g 290g Better Measure by grams. Refer 
(uniformly cover liquids) (3% cups) (3 cups) (2% cups) to Tip #4 of 46 PUMPKIN. 
Step 7 Instant Dry Yeast 1% teaspoons | 1% teaspoons 1% teaspoon | Put yeast in a small 
P (no contact with liquids) (4.58) (4.5g) (3.82) well on the flour. 


BHD: 


49 Banana Bread (Menu #13 BANANA) 
Loaf Size | : d GE Bae = Pemark 


Cooking Time (Medium Crust) 
Step 1 Water 180g g 68 to 77F 


(room temperature) ( (180ml, % cup) ‘ (20°C to 25°C) 


98g O38 Bananas should be 
(% cup) ~, cup very ripe. 


Step3| Olive Oil (TBSP) | 43 1% tablespoons oo 


>) i ~ EB y fr | Honey should be in the 
tablespoon 1% tablespoons Te? | fresh viscous liquid state. 
“4 teaspoons | 74 teaspool 


Step 2] Mashed Overripe 
Bananas 


Step 4 Honey (TBSP) ; 
(room temperature) 
Step 5 Salt (tsp) f | tsp: teaspoon 
—— 
416g 
Bread Flour { ine (3% cups) (2 Better Measure by 
Step 6} When substituted by - > - < eS RS ale ee acai zi grams. Refer to Tip 
| All Purpose Flour 435¢8 9 #4 below. 

(3% cups) i 

Step 7 Instant Dry Yeast | 1% 10 | 1% teaspoons spoon ul Put yeast in a small 


(3.8g) | well on the flour. 


(no contact with liquids) 


hs mez 
Useful Tips 


1. This menu makes real yeast bread using overripe bananas, compared with the traditional 
cake-like banana quick bread which is also included in this recipe book (p. 43). Delay Timer is 
NOT recommended, to avoid banana being spoiled. If you are new to this recipe, please try the 
1LB loaf variant first, as they are more error-proof than the 2LB and 1.5LB for first time users. 
Please set the loaf size using the LOAF SIZE button. It's recommended to eat your banana bread 
after it cools down completely for a stronger banana flavor. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. Yeast performance varies with yeast types, product 
brands, product packaging, package-open dates, storing methods, etc. If your yeast is not active 
enough or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


3. The expected height for a 1LB Banana Bread is around 5 inches (12.7CM). If it does not rise high 
enough, try increasing the yeast by 1/4 teaspoon. If the room temperature is over 81°F (27°C) and 
the dough over rises, reduce the yeast by 1/4 teaspoon. 


4. It's recommended to measure yeast by teaspoons; measure water, bananas and flour by weight 
(grams) instead of by cups. If measure flour by cups, please observe these FIVE precautions: 

(a) Use US Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour 
(c) Don't fill the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the 
flour, then loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait for 2-3 
minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, remove 
it using the provided paddle removal tool. Let the loaf cool down completely before storing itina 
sealed food storage bag to keep it from drying out and to soften the crust. 


6. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the paddle 
at the REMOVE Beep. For BANANA Bread, the ADD Beep is 61 minutes after the menu starts; 
the REMOVE Beep (if turned ON) is 102 minutes. Please refer to FAQ #11 and #13 in this recipe 
book for details. You can use a separate timer for the ADD / REMOVE indicators if you need to 
be away from the machine. 
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50 Brioche Bread (Menu #14 BRIOCHE) 
Meas 


Loaf Size eae 1LB 


Sc Stinen oe 


Remark 


Cooking Time (Medium Crust) :45 4:35 
Liquids aioe 160g Put eggs in a cup first, then add 
Step 1} (room temperature) ’ (210ml, % cup) (160ml, % cup) milk to the required weight 
Eggs + Milk 2 Large Eggs + Milk | 2 Medium Eggs + Milk | volume. 
Step 2 Unsalted Butter : 80g 558 Melt butter in a microwave. 
(melted) (% cup) 
Step 3 White Granulated Sugar 60g Don't substitute with powdered 
ls (tsp) (% cup) sugar or other sugars. 
Salt (tsp) Yo teaspoon tsp: teaspoon 
Bread Flour 249g Better Measure by grams. 


Step 5 


(uniformly cover liquids) (1% cups) See Tip #4 below. 


Instant Dry Yeast 1 teaspoon 1 teaspoon 
(no contact with liquids) | (3g (3g) 


If All Purpose Flour is used instead of Bread Flour, Step 5 and Step 6 are changed as follows. 


All Purpose Flour 339g 274g 
(uniformly cover liquids) (2% cups) (2% cups) 


Instant Dry Yeast 1% teaspoons 1% teaspoons 


(no contact with liquids) (4.5g (4.5) 


Put yeast in a small 
well on the flour. 


Step 6 


Better Measure by grams. 
See Tip #4 below. 


Put yeast in a small 


Step 6 well on the flour. 


Useful Tips 


1. Brioche is a bread of French origin whose high sugar and butter content gives it a rich and 
tender crumb. Because of the fluffy texture, only 1.5LB and 1LB Loaf Size recipes are provided. 

If you are new to this recipe, please try the 1LB loaf variant first, as it is more error-proof than the 
1.5LB variant for first time users. Please set the loaf size using the LOAF SIZE button. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. Yeast performance varies with yeast types, product 
brands, product packaging, package-open dates, storing methods, etc. If your yeast is not active 
enough or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


3. If a BRIOCHE BREAD loaf rises too high, try reducing the yeast by 1/4 teaspoon; if it does not 
rise high enough, try using warm milk or 1/4 teaspoon more yeast or both; if the room temperature 
is over 81°F (27°C) and the dough over rises, try reducing the yeast by 1/4 teaspoon. 


4. It's recommended to measure yeast by teaspoons; measure egg / milk mixture and flour by 
weight (grams) instead of by cups. If measure flour by cups, please observe these FIVE precautions: 
(a) Use US Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour 

(c) Don't fill the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the 
flour, then loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. Delay Timer is NOT recommended, to avoid eggs and milk being spoiled. Thaw eggs and milk 
to the room temperature before use. To cope with egg size variations, put eggs in the measuring 
cup first, and then add milk to the required weight or volume. 


6. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait for 2-3 
minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, remove 
it using the provided paddle removal tool. Let the loaf cool down completely before storing it in a 
sealed food storage bag to keep it from drying out and to soften the crust. 


7. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the 
paddle at the REMOVE Beep. For BRIOCHE, the ADD Beep is 67 minutes after the menu starts; 
the REMOVE Beep (if turned ON) is 119 minutes. Refer to FAQ #11 and #13 in this recipe book 
for details. You can use a separate timer for the ADD / REMOVE indicators if you need to be away 
from the machine. 
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51 Cheese Bread (Menu #15 CHEESE) 


ati aa nok a 
emar 
Cooking Time (Medium Crust) | ae aee 
= 
758 Use pre-shredded cheese. 
Shredded Cheese ‘ (% cup) Put the cheese and warm 
Step 1} Cheese Water Mixture -|>--=------—=-4_~__-__ water in a container. 
Warm Water Stir the mixture until the 
(100 / 38°C) (270n (210ml, % cup) ; ) | cheese is softened. 
Unsalted Butter | Melt butter ina 
Step 2 fenced 4 tab : 2 tablespoons : microwave: 
. Don't substitute with 
Step 3 White eons Sugar| : 2 tablespoons : powdered sugar or 
(7 ) other sugars. 
Step 4 Salt (tsp) | 2teaspoon | tsp: teaspoon 
Bread Fl oe a 
een eee p (2% cups) : Better Measure b’ 
i - te es { y grams. 
Step 5 L -When substituted by Be | Refer to Tip #5 below, 
All Purpose Flour 
Step 6 Instant Dry Yeast i 1% teaspoons poor Put yeast in a small 
(no contact with liquids) 3.6 (3.8g) ‘0 | well on the flour. 


Useful Tips 
1. Cheese Bread is almost a light, flavorful meal in itself. It's easy to make cheese bread using the 
high-gluten bread flour, and it does not require a dedicated preset menu. However, making cheese 
bread using the mid-gluten all purpose flour is quite challenging, and this menu serves the purpose. 


2. This menu has a 10 minutes PREHEAT cycle to hydrate the flour and to soften the cheese. If 
you are new to this recipe and are using all purpose flour, please try the 2LB or 1LB loaf variant 
first, as they are more error-proof than the 1.5LB for first time users. It's recommended to eat 
your cheese bread after it cools down completely for a stronger cheese flavor. 


3. Properly preparing the cheese / water mixture is the key: put the refrigerated shredded cheese 
and warm water (about 100°F / 38°C) in a container, and well stir the mixture until the cheese is 
softened. Delay Timer is NOT available to avoid cheese getting spoiled. 


4. The performance of the All Purpose Flour recipes above depends on the quality of the actual 
all purpose flour being used. The expected height of a 2LB loaf using all purpose flour should be 
above 7 inches (17.7CM). If your all purpose flour does not work well, please increase the yeast 
by 1/4 teaspoon and at the same time add one egg to replace the equal amount of water (so that 
the total weight of the egg / water mixture is the same as the water in the original recipe). 


5. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. 


6. It's recommended to measure yeast by teaspoons; measure cheese, water and flour by weight 
grams) instead of by cups. If measure flour by cups, please observe the FIVE precautions listed in 
Tip #4 of Menu #1 BASIC WHITE in this recipe book (p. 1). 


7. Take out the bread pan right after BAKE is done (no need of KEEP WARM), and then wait for 
2-3 minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, 
remove it using the provided paddle removal tool. Let the loaf cool down completely before 
storing it in a sealed food storage bag to keep it from drying out and to soften the crust. 


8. (OPTIONAL) You have the option to add nuts / fruits at the ADD Beep and to remove the 
paddle at the REMOVE Beep. For CHEESE Bread, the ADD Beep is 60 minutes after the menu 
starts; the REMOVE Beep (if turned ON) is 102 minutes. You can use a separate timer for the 
ADD / REMOVE indicators. Refer to FAQ #11 and #13 in this recipe book for details. 


5 - 


Loaf Size 1.5 LB 


Remark 


Cooking Time (Medium Crust) 2:57 
Step 1 Water 360g Room Temperature: 
(room temperature) (360ml, 1% cups) 68% to 77°F (20°C to 25°C) 
q - DO NOT th ‘table oils. 
Step 2 Olive Oil (TBSP) 1 tablespoon TBSP: Slescrtiond poser ecu 
White Granulated Sugar Don't substitute with powdered 
Step 3 (tsp) 1 teaspoon _| sugar or other sugars. 


Salt (tsp) 


1% teaspoons 
415g | 
(3% cups) ke 
nore instant Dry Yeast 1% teaspoons 
P| (no contact with liquids) (4.5g) (3.88) | 
If All Purpose Flour is used instead of Bread Flour, Step 5 and Step 6 are changed as follows. 


All Purpose Flour 430g 
(3% cups) 


tsp: teaspoon 


Bread Flour 
(uniformly cover liquids) 


Better Measure by grams. Refer to 
Tip #4 below. 


Put yeast in a small well on the flour. 


Better Measure by grams. Refer to 


Step 5 Tip #4 below. 


(uniformly cover liquids) 


Instant Dry Yeast 1% teaspoons , 
(no contact with liquids) (5.38) pre Put yeast in a small well on the flour. 
Useful Tips 


1. Due to the special bread making requirement of CIABATTA Bread, only 1.5LB and 1LB Loaf Size 
recipes are provided, and the Delay Timer is NOT available for this menu. The ADD-NUTS Beep 
and the REMOVE-PADDLE Beep are NOT available either in order to keep the unique alveolar 
holes of CIABATTA bread intact. 


2. If you are new to this recipe, please try the 1LB loaf variant first, as it is the more error-proof 
than the 1.5LB variant for first time users. Please set the loaf size using the LOAF SIZE button. 


3. The expected height for a 1LB Ciabatta loaf is around 4.7 inches (12CM). If a CIABATTA loaf 
does not reach to the desired height, try increasing the yeast by 1/4 teaspoon. However, adding 
more yeast than needed or using warm water may cause a Ciabatta loaf to deflate and hence 
become dense. If the room temperature is over 81°F (27°C) and the dough over rises (deflates 
during baking), try reducing the yeast by 1/4 teaspoon or using chilled water. 


4. It's recommended to measure yeast by teaspoons; measure water and flour by weight (grams) 
instead of by cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US 
Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour (c) Don't fill 
the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the flour, the 
loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. Always use oven mittens when removing the bread pan from the machine or removing the loaf 
from the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait 
for 2-3 minutes to remove the loaf from the pan. If the paddle comes off with the loaf, remove it 


using the provided paddle removal tool. Let the loaf cool down completely before storing it in a 
sealed food storage bag to keep it from drying out and to soften the crust. 


6. Bread is very sensitive to environment (temperature, humidity, altitude, etc.) and ingredients 
(especially the yeast). If you encounter any problems, please check the FAQs in this book or 
TROUBLE SHOOTING in the manual or contact KitchenArm customer service. 


Bread Story - Ciabatta is a rustic Italian white bread that is unique for its alveolar holes. The 
name "Ciabatta" means "slipper" in Italian and refers to its elongated, broad, and flat shape (the 
original look of the bread in the past). It has a crisp and chewy crust with an airy, hole filled 
interior. Ciabatta bread uses a very much wetter dough than regular breads and requires little 
kneading, and the dough needs to proof in stages to get the characteristic texture. 
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53 Pizza Dough (Menu #17 Dough) 


Loaf Size R k 
emar' 
Cooking Time (H:MM) 1:55 
Step 1 Water 320g 270g 210g 68% to 77°F 
(room temperature) (320ml, 1% cups) | (270ml, 1% cups) (210ml, % cup) | (20°C to 25°C) 
Step 2 Olive Oil (TBSP) 2 tablespoons 1% tablespoons 1 tablespoon = oe 
‘ Don't substitute with 
Step 3 TR DITIONAL” | 1 teaspoon % teaspoon Ye teaspoon — maak or 
Step 4 Salt (tsp) 1 teaspoon % teaspoon Ye teaspoon tsp: teaspoon 
ee 532g 4492 349g 
ssl (4 cups (3% cups) (2% cups) 
Step 5} - When substituted by -  - ~~~ ~~ eee) _ (8% cups) ae elt es 
All Purpose Flour 548g 4688 360g ; 
(4% cups) (3% cups) (2% cups) 
Step 6 Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small 
(no contact with liquids) (4.58) (3.8g) (3g) well on the flour. 


TIPS: This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. Yeast performance varies with yeast types, product 
brands, product packaging, package-open dates, storing methods, etc. If your yeast is not active 
enough or your flour temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


2. It's recommended to measure yeast by teaspoons; measure water (or egg / water mixture) and 
flour by weight (grams) not by cups. 


54 Multipurpose Dough (Menu #17 Dough) 


Loaf Size 2LB 1.5 LB 1LB 
Cooking Time (H:MM) 1:55 


Remark 


Liquids 360g 270g 210g Put egg(s) in a cup 


first, then add water 


Step 1] (room temperature) (360ml, 1% cups) (270ml, 1% cups) (210ml, % cup) | to the required weight 
Ege(s) + Water 2 Large Eggs + Water | 2 Small Eggs + Water | 1 Large Egg + Water | or volume. 
Unsalted Butt: Melt butter i 
Step 2 saprete 4) ad 4 tablespoons 3 tablespoons 2 tablespoons sanawnnd aks 
Step 3 yack pantie oe 2 tablespoons 1% tablespoons 1 tablespoon 
: Don't substitute with 
Step 4 White Granulated Sugar 4 tablespoons 3 tablespoons 2 tablespoons powdered sugar or 
(TBSP) other sugars. 
Step 5 Salt (tsp) 1 teaspoon % teaspoon Y teaspoon tsp: teaspoon 
Step 6 Bread Flour 548g 416g 299g Better Measure by grams. 
(uniformly cover liquids) (4% cups) (3% cups) (2% cups) Refer to Tip #2 above. 


step 7 Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small 
(no contact with liquids) (3.8g) (3.8g) (3g) well on the flour. 


If All Purpose Flour is used instead of Bread Flour, Step 6 and Step 7 are changed as follows. 


All Purpose Flour 562g 433g 306g Better Measure by grams. 
(uniformly cover liquids) (4% cups) (3% cups) (2% cups) Refer to Tip #2 above. 


Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small 
(no contact with liquids) (4.5g) (3.8g) (3g) well on the flour, 


ay 


-———— 


55 Sourdough Starter (Menu #18 SD STARTER) 


Cooking Time (H:MM) 


——— 


Remark 


Water 
(room temperature) 


-— Bread Flour 


Room Temperature: 
| 68 to 77* (20° to 25°C) 


| (a) If your recipe calls for bread flour, 
| please use the bread flour version of the 
'| sourdough starter, likewise for all purpose 


Step2| If }—— ___ All Purpose Flour flour and whole wheat flour. 
eT i oe eee ie | (b) Please measure flour by grams instead of 
'_______ Whole Wheat Flour by cups. Refer to Tip #4 below. 
Step 3 Instant Dry Yeast | Level off the flour and then put yeast 


(no contact with liquids) on the flour. No contact with liquids, 


Useful Tips 
1. Use the sourdough starter produced by THIS MENU (Menu #18 SD STARTER) for the sourdough 
bread recipes in the next menu (Menu #19 SOURDOUGH) and Recipe #35 Spanish Sourdough 
Bread. If your recipe calls for bread flour, please use the bread flour version of the SD starter, 
likewise for all purpose flour and whole wheat flour. Pay enough attention to the yeast difference 
and the sourdough starter difference in the recipes between freshly made sourdough starter and 
refrigerated old starter. 


2. Follow detailed instructions for SOURDOUGH STARTER (Menu #18 SD STARTER) in the user 
manual (p. 25-26), not this recipe book, to make, use, store, and replenish the starter. 


3. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 

using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is newly opened, the yeast 
amount should be increased by 1/4 teaspoon. Yeast performance varies with yeast types, product 

brands, product packaging, package-open dates, storing methods, etc. 


4. It's recommended to measure yeast by teaspoons; measure water and flour by weight (grams) 
instead of by cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US 
Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour (c) Don't fill 
the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the flour, then 
loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


Sourdough Starter Story - Sourdough starter (SD Starter) is a mixture of 
flour, water and natural leaven, used to make traditional sourdough bread. 
It is a batter in which both yeast and bacteria grow in a perfectly balanced 
condition. The yeast actually helps and feeds the lactobacilli organism. In 
other words, sourdough starter is a traditional form of the original bread 
"leaven" that gives breads a more sour taste and better inherent keeping 
qualities than breads made with baker's yeast, due to the lactic acid 
produced by the lactobacilli. 
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56 Sourdough Bread (Menu #19 SOURDOUGH) 
Loaf Size a sn 
Cooking Time (Medium Crust) : ea Se 3 ld 
Freshly Made 101g ; This Sourdough Starter 

Step 1 Sourdough Starter (% cup) is made by Menu #18 

(room temperature) SD STARTER. 
Step 2 Water 210g 68% to 77F 

(room temperature) f ) (210ml, % cup) 60n (20°C to 25°C) 


. : : Can be substituted by 
Step3| Olive Oil (TBSP) he . 1 tablespoon other vegetable oils. 
Step 4 Salt (tsp) 1% teaspoons 7 tsp: teaspoon 


416 
Bread Flour 6 Better measure flour by 
Step 5 - When substituted by -Smameeeeee——-- > weight (grams) instead 


All Purpose Flour of by cups. 
—— 
St Instant Dry Yeast teaspo ¥%, teaspoon c Put yeast in a small 
ep6 ae Cafe 
(no contact with liquids) (2.3g) well on the flour. 


If Refrigerated Old SD Starter is used instead of Freshly Made, Step 1 and Step 6 are changed as follows. 
Refrigerated Old 


Thaw to room 


Step 1 Sourdough Starter Pek temperature in about 
(room temperature) ene 1 hour. 
Step 2-4 The Same As Step 2-4 Above 
432, 
Bread Flour (3% ce Better measure flour by 


weight (grams) instead 
of by cups. 


Step 5 | When substituted by ~ 
All Purpose Flour 


(3% cups) 
Instant Dry Yeast Put yeast in a small 


1 teaspoon ° 
(no contact with liquids) (3g) well on the flour. 


Useful Tips 
1. Traditional sourdough bread does not contain sugar for browning, and hence it has a crisp, light 
golden crust. It is not very fluffy, as the organic acids from the sourdough starter affect the protein 
and starch fractions of flour. This recipe calls for yeast to speed up the dough fermenting. If you 
want the yeast free version, please check it out on KitchenArm Recipe Cloud. It's recommended 
to eat your sourdough bread the same day that it is baked (after it cools down completely) for the 
best taste and texture, although sourdough bread has a better keeping quality than other breads. 


2. Menu #19 SOURDOUGH has a 23 minutes PREHEAT cycle to hydrate the flour. If you are new 
to this recipe, try the 1.5LB variant first, as it's the most error-proof. The expected height of a 
1.5LB loaf is about 6 inches (15.2CM) for all purpose flour or 6.5 inches (16.5CM) for bread flour. 
Please measure yeast by teaspoons; measure starter, water, and flour by weight. 


3. The Sourdough Starter in Recipe #56-58 is made from Recipe #55 by Menu #18 SD STARTER. 
If you use a different starter, please treat it as two separate ingredients, water and flour (with the 
same water / flour ratio of your starter), and then take into account the water and flour inside your 
own starter for this recipe. For the sourdough starter made from Recipe #55, the water / flour 
ratio is 1.8 for fresh sourdough starter; is 2.0 for old sourdough starter (about 7 days old). 


Step 6 


4. If freshly made sourdough starter is used, let it cool down for about 1 hour to reach the room 
temperature; if refrigerated old starter is used, thaw it for about 1 hour to reach the room 
temperature. Pay enough attention to the yeast difference and the starter difference in the recipe 
between the freshly made sourdough starter and the refrigerated old starter. 


5. You have the option to add nuts / fruits at the ADD Beep and to remove the paddle at the 
REMOVE Beep. For SOURDOUGH, the ADD Beep is 86 minutes after the menu starts; the 
REMOVE Beep (if turned ON) is 118 minutes. Refer to FAQ #11 and #13 in this book for details. 
Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait for 2-3 minutes 
to take out the loaf. If the paddle comes off with the loaf, remove it using the paddle removal tool. 
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57 Multigrain Sourdough Bread (Menu #19 SOURDOUGH) 


Loaf Size 2LB 1.5 LB 1LB 
——— : Remark 
Cooking Time (Medium Crust) 3:51 3:43 3:38 
= 
. 59g 45g 22g We use the milled 10 
Step 1| Whole Grain Cereals (cup) (% cup) (% cup) Grain Hot Cereals. 
Fresh Whole Wheat This Sourdough Starter 
Step 2 SD Starter — ) ane on is made by Menu #18 
(room temperature) ace, Sur SED, SD STARTER. 
Liquids 3 * 4 Put egg in the cup first, 
Step3'| taomniepersturs) 120g (120ml, % cup) 90g (90m, % cup) 80g (80ml, % cup) Sead ten adel waterto 
Ege + Water | 1 Large Egg + Water | 1 Medium Egg + Water | 1 Small Egg + Water the required weight. 
Step4| Olive Oil (TBSP) 2% tablespoons 2 tablespoons 1Y%etablespoons | Can be substituted by 
p Pp other vegetable oils. 
Honey (TBSP) P| Honey should be in the 
Step 5 fetal Sanigeahsirds 2 tablespoons 1% tablespoons 1 tablespoon ea vised licuid state, 
4 
Step 6 Salt (tsp) 1% teaspoons 1 teaspoon % teaspoon tsp: teaspoon 
step 7 All Purpose Flour 371g 290g 226g Measure flour by weight 
(uniformly cover liquids) (2% cups) (2% cups) (1% cups) instead of by cups. 
Step 8 Instant Dry Yeast %, teaspoon % teaspoon Ya teaspoon Put yeast in a small 
(no contact with liquids) (2.3g) (2.3g) (1.5g) well on the flour. 
If Old Whole Wheat SD Starter is used instead of Freshly Made, Step 2 and Step 8 are changed as follows. 
; Thaw to room 
Refrigerated Old 285g 250g 185g 
ste WW SD Starter ( = 1 cup) (= % cup) (= % cup) oe Eugbout 
Step 3-7 The Same As Step 3-7 Above 
Step 8 Instant Dry Yeast 1 teaspoon 1 teaspoon % teaspoon Put yeast in a small 
(no contact with liquids) (3g) (3g) (2.3g) well on the flour. 


TIPS: Same as Tip #1 to Tip #5 of 56 Sourdough Bread. Please do check again. 


58 100% Whole Wheat Sourdough Bread (Menu #19) 


Loaf Size 2LB 1.5 LB 1LB 
5 ; Remark 
Cooking Time (Medium Crust) 3:51 3:43 3:38 
Fresh Whole Wheat This Sourdough Starter 
Step 1 SD Starter ribs ed tie is made by Menu #18 
(uniformly cover liquids) sale acu aeue SD STARTER. 
Liquids fe # Put egg in the cup first, 
Step 2} (room temperature) 180g (180ml, % cup) 1508 (150ml, % cup) | 120g (120ml, % cup) and then add water to 
Ege + Water 1 Large Egg + Water | 1 Medium Egg + Water an Egg + Water | tne required weight. 
. 5 ‘ Can be substituted by 
Step 3 Olive Oil (TBSP) 2 tablespoons 1% tablespoons 1% tablespoons Bien vesetanleniil 
Honey (TBSP) ‘ ; Honey should be in the 
aes (room temperature) 2 tablespoons 1% tablespoons 1% tablespoons fresh viscous liquid state. 
Step 5 Salt (tsp) 1% teaspoons 1% teaspoons 1 teaspoon tsp: teaspoon 
Step 6 | Whole Wheat Flour 393g 322g 238g Measure flour by weight 
2 (uniformly cover liquids) (2% cups) (2% cups) (1% cups) instead of by cups. 
Step 7 Instant Dry Yeast 1 teaspoon 1 teaspoon ¥, teaspoon Put yeast in a small well 
4 (no contact with liquids) (3g) (3g) (2.3g) on the flour, 
If Old Whole Wheat SD Starter is used instead of Freshly Made, Step 2 and Step 8 are changed as follows. 
Thaw to room 
sid Refrigerated Old 245g 2208 155g temperature in about 
WW SD Starter ( = % cup) ( = % cup) ( * % cup) 1 hour. 
Step 2-6 The Same As Step 2-6 Above 
me Instant Dry Yeast 1% teaspoons 1% teaspoons 1 teaspoon Put yeast in a small 
ep 7 a gl 
(no contact with liquids) (3.8g) (3.8g) (3g) well on the flour. 
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59 Keto 


Loaf Size 1.5L 


Bread (Menu #20 KETO) 


Cooking Time (Medium Crust) Remark 


Put eggs in the measuring cup first, and then 


Step 1 E oe ter) | add water to the required weight or volume. 
(Eggs sreu | Refrigerated eggs can be used directly. 
Shredded Unsalted Butter (a) Use the largest holes on a cheese grater to grate the 
Step 2 | solid butter. 


(Not melted or mashed) | (b) Please measure butter by weight instead of by cups. 


Step 3 Salt (tsp) tsp: teaspoon 


| Well mix the xanthan gum and the baking powder 
with the flour ingredients. 
tsp: teaspoon 


Step 4 


4 


Useful Tips 
1. For Menu #20 KETO, only the 1.5LB recipe is provided, due to the special bread making 
requirements of Keto Bread. The expected loaf height is about 3.7 inches (9.5CM). Keto Bread is 
not sensitive to temperature. Refrigerated eggs can be used directly. To cope with egg size 
variations, put eggs in the measuring cup first, and then add water to the required weight or 
volume. Delay Timer is NOT available for this menu to avoid eggs being spoiled. 


2. It's recommended to measure xanthan gum by teaspoons; measure baking powder by weight 
(grams) instead of by spoons; measure egg / water mixture and flour by weight (grams) instead of 
by cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US Standard 
measuring cup or the provided cup (b) Don't use cup to scoop flour (c) Don't fill cup from flour 
sack (d) Use a big spoon to loosen flour well, scoop flour, then loosely fill the cup (e) Level off flour 
at the cup top using a dinner knife. 


3. Ensure the xanthan gum and baking powder are well mixed with the flour ingredients: (a) Mix 
well all flour ingredients in a big container. (b) Slowly add xanthan gum and baking powder into the 
flour mixture while stirring. (c) Keep stirring the flour mixture to ensure xanthan gum and baking 
powder are well mixed. (d) Add well-mixed flour mixture into bread pan to uniformly cover liquids. 


4. Always use oven mittens when removing the bread pan from the machine or removing the loaf 
from the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait 
for 2-3 minutes to remove the loaf from the pan. If the paddle comes off with the loaf, remove it 
using the provided paddle removal tool. Let the loaf cool down completely before storing it ina 
sealed food storage bag to keep it from drying out and to soften the crust. 


5. (OPTIONAL) You have the option to trim the batter and to add nuts / fruits at the ADD Beep 
and to remove the kneading paddle at the REMOVE Beep. For the KETO menu, the ADD Beep is 
15 minutes after the menu starts; the REMOVE Beep (if turned ON) is 26 minutes. Please refer to 
FAQ #11 and #13 in this recipe book for details. You can use a separate timer for the ADD / 
REMOVE indicators if you need to be away from the machine. 


6. To store Keto Bread: (1) Let the loaf cool down completely (2) Wrap it in parchment paper or 
even place in a parchment paper bag that allows for a little more moisture to escape (3) Put it in 
the fridge. It will last about a week this way. You can also freeze it for long term storage. Avoid 
storing Keto Bread in anything that traps moisture (e.g., plastic bags). Or, condensation will occur. 
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PREPARE SHREDDED UNSALTED BUTTER: 


(a) Use the largest holes on a cheese grater to grate the solid butter into a 
heap of fluffy, shredded butter. 

(b) Please measure butter by weight instead of by cups. If measure by cups, 
_ do NOT compress the shredded butter. 


60 Paleo Bread (Menu #20 KETO) 


oat Sie eer et aan 
emar 
Cooking Time (LIGHT Crust) Pies * Ses 
liquide 400g Put eggs in the measuring cup first, and then 
Step 1 (Eegs + Water) (400ml, 1% cups) add water to the required weight or volume. 


4 Large Eggs + Water Refrigerated eggs can be used directly. 


Coconut Oil 22g s , 
Can't be substituted by oth tabl i 
Step 2 (melted) G@itablespcotia ‘an't be substituted by other vegetable oils 
Step 3 Salt (tsp) Y% teaspoon tsp: teaspoon 


fe 228g 
ate (2 cups) 


Well mix the Psyllium Husk Powder and 


Step 4 iM 1% teaspoons the baking powder with the flour ingredients, 
aa (5.6g) tsp: teaspoon 
10.5g 
(3 teaspoons) 


TIPS: 1. The Reannitectlled Crust Color for Recipe #60 and Recipe #61 is LIGHT, while is MEDIUM 
for Recipe #59. Set Crust Color using the CRUST COLOR button. 


2. Same as Tip #1 to Tip #6 of 59 Keto Bread. Please do check again. 
61 Gluten Free Yeast Free Sorghum Bread (Menu #20 KETO) 


i Loaf Size 1.51LB 


Remark 


Cooking Time (LIGHT Crust) 
Liquids 480g Put eggs in the measuring cup first, and then 
Step 1 (Eggs + Water) (480ml, 2 cups) add water to the required weight or volume. 
88s ater 6 Large Eggs + Water | Refrigerated eggs can be used directly. 


(a) Use the largest holes on a cheese grater to grate 
the solid butter. 
(b) Please measure butter by weight instead of by cups. ‘| 


Shredded Unsalted Butter 


(Not melted or mashed) 


Salt (tsp) 


15g (% cup) 


— its 
(2 cups) 


tsp: teaspoon 


cred 


Well mix the xanthan gum and the baking powder 


Step 4 1 teaspoon with the flour ingredients. 
(3g) tsp: teaspoon 
10.5g 
(3 teaspoons) 


Sa. 


62 Banana Quick Bread (Menu #21 QUICK BREAD) 


Loaf Size R k 
Cooking Time (Medium Crust) emar 


Step 1 Egg Refrigerated eggs can be used directly. 


(a) Use the largest holes on a cheese grater to grate the solid butter. 
(b) Please measure butter by weight instead of by cups. 


Shredded Unsalted Butter 


sien (Not melted or mashed) 


Step 3 White Granulated Sugar Don't substitute it with powdered sugar or other sugars. 


(a) Bananas should be very ripe. 


Step 4 | Mashed Overripe Bananas (b) Mash with a bowl and a spoon. 


Step 5 Salt (tsp) | tsp: teaspoon 


All Purpose Flour 


Step6 }- When substituted by - - - | Better Measure by grams. Refer to Tip #2 below. 


Whole Wheat Flour 
Baking Soda (tsp) | , 4 
Step 7 frolcontacwith liquide) | Evenly spread baking soda on the flour. tsp: teaspoon 
Step 8 Baking Powder (tsp) Evenly spread baking powder on the flour. tsp: teaspoon 


(no contact with liquids) | ns) 
ae = 


PREPARE SHREDDED UNSALTED BUTTER: 


(a) Use the largest holes on a cheese grater to grate the solid butter into a 
heap of fluffy, shredded butter. 

(b) Please measure butter by weight instead of by cups. If measure by cups, 
do NOT compress the shredded butter. 


Useful Tips 
1. For Menu #21 QUICK BREAD, only the 1.5LB recipe is provided, due to the special bread 
making requirements of Quick Bread. Both all purpose flour and whole wheat flour can be used, 
but their weight / cup measurements are different. The expected loaf height is about 3.8 inches 
(9.5CM). QUICK BREAD is not sensitive to environment, hence refrigerated eggs and milk can be 
used directly. Don't melt the butter to avoid it from reacting with baking soda / powder. Instead, 
shredded butter should be used. Delay Timer is NOT available, to avoid eggs or milk being spoiled. 


2. It's recommended to measure baking soda by teaspoons; measure baking powder by weight 
(grams) instead of by spoons; measure vegetables / fruits, butter and flour by weight (grams) 
instead of by cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US 
Standard measuring cup or the provided cup (b) Don't use cup to scoop flour (c) Don't fill cup from 
flour sack (d) Use a big spoon to loosen flour well, scoop flour, then loosely fill the cup (e) Level off 
flour at the cup top using a dinner knife. 


3. Use oven mittens when removing the bread pan from the machine or removing the cake from 
the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), but don't take out 
the cake yet; let it sit inside the pan for 15 minutes before taking it out. Use a thin nonabrasive 
silicone or plastic spatula to carefully go around the sides of the cake and then shake it out of the 
pan. If the paddle comes out with the cake, remove it using the provided paddle removal tool. 


4. There is no need to slice the loaf until serving. When the loaf cools down completely, wrap it 
with aluminum foil and put it in the fridge. This will make the crust soft and the flavor stronger. 


5. You have the option to trim the batter and to add nuts / fruits at the ADD Beep and to remove 
the kneading paddle at the REMOVE Beep. For QUICK BREAD, the ADD Beep is 18 minutes after 
the menu starts; the REMOVE Beep (if turned ON) is 30 minutes. Please refer to FAQ #11 and #13 
in this book for details. You can use a separate timer for the ADD / REMOVE indicators. 


Bread Story - Similar to Cake, Quick Bread is leavened with baking powder and baking soda. It 
usually calls for less sugar and butter than Cake. Compared with traditional yeast breads, quick 
breads can be prepared more quickly and more reliably, without requiring the skilled labor. 


Tce 


63 Pumpkin Quick Bread (Menu #21 QUICK BREAD) 


Loaf Size 


Cooking Time (Medium Crust) Remark 


Mashed Steam Cooked Pumpkin 


(a) Wash and peel pumpkin; remove seeds. (b) Steam until soft. 


Stepid (room temperature) (c) Mash with a spoon. (d) Cool down to Room Temperature. 

Step 2 Shredded Unsalted Butter (a) Use the largest holes on a cheese grater to grate the solid butter. 
P (Not melted or mashed) (b) Please measure butter by weight instead of by cups. 

Step 3 Egg Refrigerated eggs can be used directly. 


Step 4 White Granulated Sugar Don't substitute it with powdered sugar or other sugars. 


Step 5 Salt (tsp) tsp: teaspoon 


All Purpose Flour 
Step 6 | -- Whensubstituted by - - - 


Better Measure by grams. Refer to Tip #2 of Recipe #62. 
Whole Wheat Flour i: 


Baking Soda (tsp) 


step; (no contact with liquids) 


Evenly spread baking soda on the flour. tsp: teaspoon 


Baking Powder (tsp) 


See08 (no contact with liquids) 


Evenly spread baking powder on the flour. tsp: teaspoon 


TIPS: 1. Follow the instructions in the Remark column to prepare mashed pumpkin. No additional 
liquids are required for this recipe, as mashed pumpkin contains enough juice. 


2. The butter used is a heap of fluffy shredded solid unsalted butter, not melted or mashed, as 
shown on the previous page. Please weigh the shredded butter instead of measuring it by cups, as 
cup measurement can be very inaccurate if not careful. 


3-7. These 5 tips are the same as Tip #1 to Tip #5 of 62 Banana Quick Bread. Please check again. 


64 Orange Cranberry Quick Bread (Menu #21) 


Loaf Size 
Cooking Time (Medium Crust) 


Remark 


Put eggs in the measuring cup first, and then add milk to the 


Step 1 Liquids 
Pp required weight or volume. Refrigerated eggs can be used directly. 


(Eggs + Whole Milk) 


Shredded Unsalted Butter 


Step 2 (a) Use the largest holes on a cheese grater to grate the solid butter. 
P (Not melted or mashed) 


(b) Please measure butter by weight instead of by cups. 


Freshly Squeezed Orange Juice 


peo (room temperature) 


Step 4 White Granulated Sugar Don't substitute it with powdered sugar or other sugars. 


Step 5 Salt (tsp) tsp: teaspoon 


Step 6 Orange Zest (TBSP) TBSP: tablespoon 


All Purpose Flour 
Step 7 | -- When substituted by - - 
Whole Wheat Flour 


Better Measure by grams. Refer to Tip #2 of Recipe #62. 


Baking Powder (tsp) 


ake (no contact with liquids) 


Evenly spread baking powder on the flour. tsp: teaspoon 


When ADD Timer beeps (at about the 19th minute of the course for Menu #21 QUICK BREAD), add 


Step 9 | Sweetened Dried conteres| (08 | 
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Loaf Size 


65 Pound Cake 


Cooking Time (Medium Crust) 


Step 1 Liquids the required weight or volume. Refrigerated eggs and milk 
(Eggs + Whole Milk) : 
‘| can be used directly. 
Shredded Unsalted Butter (a) Use the largest holes on a cheese grater to grate 
Step 2 (Notmelkedior meshed) the solid butter. 
(b) Please measure butter by weight instead of by cups. 
Step 3 | White Granulated Sugar Don't substitute it with powdered sugar or other sugars. 


Menu #22 CAKE) 


Remark 


—| 
| Put eggs in the measuring cup first, and then add milk to 


All Purpose Flour 
Step 4 + - Whensubstituted by - 


| Better Measure by grams. Refer to Tip #2 below. 
Whole Wheat Flour | 


Baking Powder 
(tsp, no contact with liquids) 


PREPARE SHREDDED UNSALTED BUTTER: 


(a) Use the largest holes on a cheese grater to grate the solid butter into a 
heap of fluffy, shredded butter. 

(b) Please measure butter by weight instead of by cups. If measure by cups, 
do NOT compress the shredded butter. 


Useful Tips 
1. For Menu #22 CAKE, only the 1.5LB recipe is provided, due to the special cake making 
requirements. Both all purpose flour and whole wheat flour can be used, but their weight / cup 
measurements are different. The expected loaf height is about 3.8 inches (9.5CM). CAKE is not 
sensitive to environment, hence refrigerated eggs and milk can be used directly. Don't melt the 
butter to avoid it from reacting with baking soda or baking powder. Instead, shredded butter should 
be used. Delay Timer is NOT available, to avoid eggs or milk being spoiled. To cope with egg size 
variations, put eggs in the measuring cup first, and then add milk to the required weight or volume. 


Step 5 Evenly spread baking powder on the flour. tsp: teaspoon 


2. It's recommended to measure baking soda by teaspoons; measure baking powder by weight 
(grams) instead of by spoons; measure egg / milk mixture, vegetables, butter and flour by weight 
(grams) instead of by cups. If measure flour by cups, please observe these FIVE precautions: (a) 
Use US Standard measuring cup or the provided cup (b) Don't use cup to scoop flour (c) Don't fill 
cup from flour sack (d) Use a big spoon to loosen flour well, scoop flour, then loosely fill the cup 
(e) Level off flour at the cup top using a dinner knife. 


3. Use oven mittens when removing the bread pan from the machine or removing the cake from 
the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), but don't take out 
the cake yet; let it sit inside the pan for 15 minutes before taking it out. Use a thin nonabrasive 
silicone or plastic spatula to carefully go around the sides of the cake and then shake it out of the 
pan. If the paddle comes out with the cake, remove it using the provided paddle removal tool. 


4. There is no need to slice the cake until serving. When the cake cools down completely, wrap it 
with aluminum foil and put it in the fridge. This will make the crust soft and the flavor stronger. 


5. (OPTIONAL) You have the option to trim the batter and to add nuts / fruits at the ADD Beep 
and to remove the kneading paddle at the REMOVE Beep. For the CAKE menu, the ADD Beep is 
15 minutes after the menu starts; the REMOVE Beep (if turned ON) is 32 minutes. Please refer to 
FAQ #11 and #13 in this recipe book for details. You can use a separate timer for the ADD / 
REMOVE indicators if you need to be away from the machine. 


¥ | Cake Story - Cake is a form of sweet food baked from flour, eggs, sugar, 
etc. In the past, cakes were modifications of bread, but now cover a wide 
range of preparations that can be simple or elaborate, and that share 
features with other desserts such as pastries, meringues. 


oe 


66 Zucchini Cake (Menu #22 CAKE) 


Loaf Size R arte 
em 
Cooking Time (Medium Crust) 
eee al 
Stand Shredded Zucchini (a) Pick young fresh zucchini. (b) Trim off ends & remove 
P . seeds. (c) Grate zucchini with a grater. 
Step 2 Egg Refrigerated eggs can be used directly. 
_| 
Step 3 Shredded Unsalted Butter (a) Use the largest holes on a cheese grater to grate the solid 
P (Not melted or mashed) butter. (b) Please measure butter by weight instead of by cups. 
Step 4 | White Granulated Sugar Don't substitute it with powdered sugar or other sugars. 
=i] 
Step 5 Salt (tsp) tsp: teaspoon 
Step 6 All Purpose Flour Better Measure by grams. Refer to Tip #2 of Recipe #65 
(uniformly cover liquids) ; 
Baking Soda . 4 
Step 7 (tsp, no contact with liquids) Evenly spread baking soda on the flour. tsp: teaspoon 
Baking Powder A ’ 
Step 8 tésp, no contact with liquids) Evenly spread baking powder on the flour. tsp: teaspoon 


Shredded 
Zucchini 


Chocolate 
Chips 


Peel i 


TIPS: 1. Follow instructions in the Remark column for preparing shredded zucchini. 
2. The butter used is a heap of fluffy shredded solid unsalted butter, not melted or mashed, as 


shown 


on the previous page. Please weigh the shredded butter instead of measuring it by cups, 


as Cup measurement can be very inaccurate if not careful. 
3-7. These 5 tips are the same as Tip #1 to Tip #5 of 65 Pound Cake. Please do check again. 


67 Chocolate Cake (Menu #22 CAKE) 


Loaf Size 


Cooking Time (Medium Crust) 


Remark 


Put eggs in the measuring cup first, and then add milk 
to the required weight or volume. 
Refrigerated eggs and milk can be used directly. 


(a) Use the largest holes on a cheese grater to grate the 
solid butter into a heap of fluffy, shredded butter. 
(b) Please measure butter by weight instead of by cups. 
If measure by cups, do NOT compress the butter. 


Liquids 
ne (Eggs + Whole Milk) 
Shredded Unsalted Butter 
sen@ (Not melted or mashed) 
Step 3 | White Granulated Sugar 


Don't substitute it with powdered sugar or other sugars. 


Step 4 |} - When substituted by - 


All Purpose Flour 
Better Measure by grams. Refer to Tip #2 of Recipe #65. 
Whole Wheat Flour 


Step 5 


When ADD Timer beeps (at about the 16th minute of the course for Menu #22 CAKE), add 


Baking Powder 
(tsp, no contact with liquids) 


Evenly spread baking powder on the flour. 
tsp: teaspoon 


Step 6 


Small Chocolate Chips 


ne Fe 


68 Pasta Dough (Menu #23 PASTA) 
Loaf Size 1.5 LB R 


emark 
Cooking Time (H:MM) 0:39 

Step 1 Liquids Put eggs in the measuring cup first, and then 

us (Eggs + Water) add water to the required weight or volume. 

: » Can be substituted by other vegetable oils. 
Step 2 Olive Oil (tsp) tsp: teaspoon 
Step 3 Salt (tsp) tsp: teaspoon 
All Purpose Flour 


Better Measure by grams. Refer to 
Tip #3 below. 


Step 4 (uniformly cover liquids) 


69 Egg Noodles Dough (Menu #23 PASTA) 


Loaf Size 


Remark 


Cooking Time (H:MM) 


Liquids 
(Eggs + Milk) 


Put eggs in the measuring cup first, and then 
add milk to the required weight or volume. 


Unsalted Butter (TBSP) 
(Melted) 


Step 2 TBSP: tablespoon 


Step 3 Salt (tsp) tsp: teaspoon 


Better Measure by grams. Refer to 
Tip #3 below. 
Useful Tips 


1. Pasta Dough and Egg Noodles Dough are not sensitive to temperature. Refrigerated eggs and 
milk can be can be used directly. 


All Purpose Flour 


7 (uniformly cover liquids) 


2. To cope with egg size variations, put the eggs in the measuring cup first, and then add water / 
milk to the required volume or weight, and pour the liquid mixture (eggs + water / milk) into the 
bread pan. In general, one large egg: 55-60g. 


3. It's recommended to measure egg / water mixture and flour by weight (grams) instead of by 
cups. If measure flour by cups, please observe these FIVE precautions: (a) Use US Standard 
measuring cup or the provided cup (b) Don't use cup to scoop flour (c) Don't fill cup from flour 
sack (d) Use a big spoon to loosen flour well, scoop flour, then loosely fill the cup (e) Level off flour 
at the cup top using a dinner knife. 


4. The outcome dough should be quite elastic. If you follow the above recipe and instructions 
carefully, you should expect a satisfactory result. If you encounter any problems, contact 
KitchenArm customer service. 


Pasta Story - Pasta is a type of food typically made from an unleavened dough of wheat flour 
mixed with water or eggs, and formed into sheets or other shapes, then cooked by boiling or 
baking. It has been eaten by many different cultures for very long time. 


aaF . 


Cooking Time (H:MM) 
Step 1] Mashed Strawberries 


70 Strawberry Jam (Menu #24 JAM) 
palear’ 


1:20 


Remark 


300g (1% cups) Moderately mash using a potato masher. 
Step 2| White Granulated Sugar 120g (% cup) Don't substitute it with powdered sugar 
or other sugars. 
Step 3 Lemon Juice 1 teaspoon 


71 Blueberry Jam (Menu #24 JAM) 


Cooking Time (H:MM) 1:20 Remark 
Step 1 Mashed Blueberries 360g (1% cups) iF Moderately mash using a potato masher. 
Step 2| White Granulated Sugar 120g (% cup) Don't substitute it with powdered sugar 
or other sugars. 
—4 
Step 3 Lemon Juice 1 teaspoon 
| Besiokccen'| Fe 
72 Tomato Jam (Menu #24 JAM) 
Cooking Time (H:MM) 1:20 Remark 
Step 1 Mashed Tomatoes 300g (1% cups) Moderately mash using a potato masher. 
Add 2 tablespoons of water into a 
Step 2 Potato Starch Solution 3 tablespoons cup first, and then add 1 tablespoon of 
P (Water + Potato Starch) |(2 TBSP Water + 1 TBSP Potato Starch)| potato starch; stir the liquid well using a 
spoon until the starch is fully dissolved. 
Step 3| White Granulated Sugar 120g (¥% cup) Don't substitute it with powdered sugar 
or other sugars. 
Step 4 Lemon Juice 1 teaspoon 


TIPS: 1. It is easy and enjoyable to make jam in a bread maker. Fruits such as berries, tomatoes, 
peaches, mangos and apples are great for jam. Some people like to add less sugar than store-bought 
jams, as in our recipes above. You can further reduce the sugar to 90g (3/8 cup) if you prefer. 


2. Follow the instructions in the Remark column to prepare the fruit ingredients. 


3. Follow detailed menu operation instructions for JAM (Menu #24 JAM) in the user manual (p. 34), 
not this recipe book, before using this menu for the first time. 


4. Allow jam to cool about 1 hour before transferring into storage containers. Because homemade 
jam has no preservatives, it cannot be kept long. Therefore, our jam recipes usually don't produce 
large quantities of end products. If the jam is stored in a refrigerator, it will last up to one week. 


73 Plain es (Menu #25 YOGURT) 


Loaf Size 1.5LB 


Remark 


Cooking Time (H:MM) 


Detutoo | Dette 


420g 
(420ml, 1% cups) 


| 68F to 77°F 
(20°C to 25°C) 


Whole Milk 
(room temperature) 


sees (880ml, 3% cups) | (660m, 2% cups) 


a 


%G teaspoon tsp: teaspoon 


Step 2} Yogurt Starter (tsp) % teaspoon 


74 Sweet Yogurt (Menu #25 YOGURT) 


Loaf Size See: aT 1.5LB 1LB R ’ 
Cooking Time (H:MM) slideed 
Step 1 Whole Milk 960g 720g 450g 68°F to 77°F 
(room temperature) (960ml, 4 cups) | (720ml, 3 cups) |(450ml, 1% cups)| (20°C to 25°C) 


93g 35g 
(% cup) ~ a (% cup) 


Step 2 Whole Milk Yogurt 


Bo 


77g 58g 29g Don't substitute with 
Step 3} White Granulated Sugar pia ‘ 
: ee (% cup) (% cup) CO Sincrcuas 


Useful Tips 
1. Follow detailed menu operation instructions for YOGURT (Menu #25 Yogurt) in the user manual 
preservatives, it will last up to one week in the refrigerator. (p. 35), not this recipe book, before 
using this menu for the first time. The working temperature of the YOGURT menu is about 102°F 
(39°C), so the machine won't become very hot (will just be lukewarm) during yogurt fermenting. 


2. Store the yogurt in a non-corrosive bowl (we recommend glass, ceramic) and cover with a food 
preservative plastic wrap. Keep it in the refrigerator. Because homemade yogurt has no 
preservatives, it will last up to one week in the refrigerator. 


8 . eed aa 
sem, 


Yogurt Story - Healthy homemade yogurt has no preservatives, no artificial flavors, etc. Yogurt is 
made by the bacterial fermentation of milk. The bacteria are called "yogurt cultures", which 
ferment lactose, the natural sugar found in milk. This process produces lactic acid, a substance 
that causes milk proteins to curdle, giving yogurt its unique flavor and texture. Yogurt is especially 
high in calcium, B vitamins and trace minerals, almost every nutrient that your body needs. 
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75 Rice Wine (Menu #26 FERMENT) 


Cooking Time (H:MM) 


Remark 


Glutinous Rice (Sticky Rice) 


Cooled Boiled Water 
(room temperature) 


Also called jiuqu. In particular, | 
Angel Rice Leaven is used in this recipe. 


Step 3 Chinese Distiller's Yeast 


ATTENTION 


(a) Follow detailed menu operation instructions for FERMENT (Menu #26 FERMENT) in the user 
manual (p. 35), not this recipe book, before using this menu for the first time. 


(b) Before taking any Step below, please thoroughly wash and dry your hands, and thoroughly clean all 
utensils (especially the bread pan): wash with dish soap, rinse well with water, sterilize with boiled water, 
and air dry, to ensure they are free from oil, raw water, and bacteria contamination. 


STEP-BY-STEP INSTRUCTIONS 


Step 1. Rinse the rice - Take 480g of glutinous rice (2 1/8 cups, but better to measure with a kitchen 
scale). Rinse the rice several times with clean cold water (clean tap water at room temperature should 
be fine) in a large bowl until the water is clear as opposed to murky. 


Step 2. Soak the rice - Soak the rice in clean cold water for 14-20 hours until you can easily crush the 
rice grains with your hands. It's about 20 hours in winter; 14 hours (overnight) in summer. If possible, 
change the water 2-3 times in the middle. The water level should be about 2 inches above the rice to 
leave room for the rice to expand. 

Step 2 


Cama 


Step 3. Steam the rice - Use a strainer or sieve to strain the rice and remove the water. Put a piece of 
oil-free steamer cloth in the steamer, spread the soaked rice evenly on the cloth, and make some 
indentations on the rice to allow for efficient steaming. Steam the rice on high heat first to make the 
water boil and then switch to medium-low heat, and steam for 30 minutes. After 30 minutes, take off 
the lid of the steamer and check if all the rice grains have turned crystal. If not, use a clean spoon to 
flip the rice over and steam more. Check every 5 minutes until the rice is done. 


Step 4. Cool the rice - Prepare a clean, dry, fine-grid cooling rack or construct one using a steamer 
insert and two plates. Take out the rice together with the steamer sheet and carefully place on the 
cooling rack. Spread the rice in a thin layer to let it cool down completely. Cover the rice with another 
clean, dry steamer sheet to preserve the moisture. It's essential to let the rice down completely before 
beginning the fermentation process. 


ie 


Step 5. Mix all the ingredients - (a) Transfer the rice into the sterilized bread pan (grease free, put 
outside the machine). (b) Put 240g (240ml, 1 cup) of cooled boiled water into a sterilized bowl. Slowly 
add the water into the pan while stirring the rice with a clean nonabrasive silicone or plastic spatula, 
until all the water is absorbed by the rice (which takes about 3-5 minutes). (c) Slowly add 3/4 teaspoon 
(2.4g) of Chinese Distiller's Yeast (Angel Rice Leaven) into the pan while stirring the rice until the 
Distiller's Yeast is well mixed. (d) Stir well to combine everything, level out the rice, and create a crater 
in the center. 


Step 6 


Step 6. Ferment the rice - (a) Tightly cover the bread pan with clear food preservative plastic film. 
It's better to seal the edge of the plastic film with adhesive tapes, to ensure the bread pan is airtight. 
(b) Install the pan onto the oven base of the machine and close the lid. (c) Plug in the power, select 
the FERMENT menu (Menu #26). The default settings of the menu should have been set for making 
rice wine already: ferment at 86°F (30°C) for 36 hours. Confirm the settings. If not the default 
settings, set the ferment temperature to be 30 (30°C, 86°F) and the ferment time to be 36 (hours). 


Step 7. Harvest the rice wine - When the menu finishes working, unplug the power and take out the 
bread pan. The liquid should be at the same level as the rice, and the crater should be filled with 
liquid. Also, the rice should look mushy and joined together as one mass. The liquid should taste 
sweet (and subtly sour) with a wine-like aroma, and the rice should have the texture of cooked 
oatmeal. Visible bubbles in the rice wine are normal. If there are some white hairs on the rice, just 
remove the rice grains with white hairs; if there many black dots on the rice, discard the whole batch. 


Step 7 


Useful Tips: 


1. Everything that comes in contact with the glutinous rice must be clean and uncontaminated; 
otherwise, mold will develop and you will have to discard the whole batch. Water used for making 
rice wine should be boiled water cooled down to the room temperature. 


2. Ensure the bread pan is grease free and airtight enough during fermentation. 
3. It's essential to let the rice cool down completely before beginning the fermentation process. 
4. Both the liquid and the rice in the rice wine should be served (often together). 


5. Store the rice wine in a clean, airtight glass or ceramic container in the fridge. Always use a clean 
spoon to take out the rice wine; do not cross contaminate. 


Rice Wine Story - Chinese rice wine (Mijiu) is a sweet, soup or pudding-like brewage dish in Asian 
cuisine, a traditional wine made from glutinous rice. With its sweet taste, low alcoholicity, and rich 
nutrients, it has been popular in Asia for thousands of years. You can drink (and eat) rice wine directly. 
It is also widely used to make various Asian dishes. 
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76 Potato Bread (Menu #29 HOME MADE) 


Bread Story - Potato Bread is easy to make and has fantastic buttery flavor and a light texture. Its 
flavor is excellent, and it remains moist longer. 


Cooking Time (Medium Crust) Remark 
Step 4 Water Room Temperature: 
P (room temperature) 68% to 77 (20°C to 25°C) 

2 ‘ DO NOT use other vegetable oils. 

Step 2 Olive Oil (TBSP) TBSP: tablespoon 
(a) Wash and peel potatos. (b) Cut into small pieces. 
Step 3 Mashed Steam Cooked Potato (c) Steam until soft. (d) Mash with a potato masher. 
(room temperature) 
P (e) Cool to Room Temperature. 
White Granulated Sugar Don't substitute it with powdered sugar 
Step 4 
(TBSP) or other sugars. 

Step 5 Salt (tsp) tsp: teaspoon 

Bread Flour 
Step 6+ --- Whensubstituted by --- Better Measure by grams. Refer to Tip #4 below. 

All Purpose Flour 

Step 7 eneaan xt a ds) Make a small indentation on flour to hold yeast. 


1.5LB Potato Bread (MEDIUM Crust Color) 
Cycle Time Settings (Preset As The Default Values Of HOME MADE Memory #3) 


(PREHEAT... [RNEADG)_. (REST) _. (RNEAD2)| (REST). (RNEADE)... (RESTS 
0.09" [0:00 | 


% 
(TOTAL) _.[REEPWARM) _ (BAKE) _ (RISES) . (RUSE) _ (RISE). (NEADS) 
L000 | (0.00 J**( 0:59 | 0:00 


TIPS: 1. Select the HOME MADE memory (Memory #3) using the LOAF SIZE button. Refer to the 
user manual (p. 29-33), not this recipe book, for detailed instructions of HOME MADE MENU. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. If your yeast is not active enough or your flour 
temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


3. If the Potato loaf rises too high, try reducing the yeast by 1/4 teaspoon; if it does not rise high 
enough, try increasing the era by 1/4 teaspoon, or using warm water, or both; if the room 
temperature is over 81°F (27°C) and the dough over rises, try reducing the yeast by 1/4 teaspoon. 


4. It's recommended to measure yeast by —— measure water and flour by weight (grams) 
instead of by cups. If measure flour by cups, please observe these FIVE precautions: B) Use US 
Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour (c) Don't fill 
the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the flour, then 
loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


5. Delay Timer is NOT recommended for this recipe to avoid steamed potato getting spoiled. 
Steamed potato needs to cool down to the room temperature before use. 


6. Always use oven mittens when removing the bread pan from the machine or removing the loaf 
from the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait 
for 2-3 minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, 
remove it using the provided paddle removal tool. Let the loaf cool down completely before storing 
it in a sealed food storage bag to keep it from drying out and to soften the crust. 
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77 Low Fat Whole Wheat Bread (Menu #29 HOME MADE) 


Bread Story - Low Fat Bread is made with such simple ingredients and no oil. It is healthy, hearty, and delicious. 
One function of the Oil is to keep the bread from drying out too quickly. This low fat bread is moist, flavorful but 
does tend to dry out a bit faster than bread made with oil/fat. It has a crisper crust than other breads made with 
oil or butter. 


Cooking Time (Medium Crust) Remark 
Liquids 
Put egg in a cup first, then add water 
Step 1 (room temperature) to the required weight or volume. 
Egg + Water 
Step 2 Honey (TBSP) Should be in the fresh viscous liquid state. 
(room temperature) 
| er mes 
Step 3 Salt (tsp) tsp: teaspoon 
Step 4 Whole Wheat Flour Better measure by grams. See Tip #3 below. 
(uniformly cover liquids) 
Bread Flour 
Step 5+ --- Whensubstituted by ~-- Better measure by grams. See Tip #3 below. 
All Purpose Flour 
Instant Dry Yeast ; 
t ae Pr i he flour. 
Step 6 (no.contact with liquids) ut yeast in a small well on the flour. 


1.5LB Low Fat Whole Wheat Bread (MEDIUM Crust Color) 
Cycle Time Settings (Preset As The Default Values Of HOME MADE Memory #4) 


[PREHEAT]... (KNEAD 4) _.. (REST 4). (KNEAD 2|_. (REST 2)... (KNEAD 3] _ | REST 3 
0:00 | L_ 0:00 _) 
% 


(TOTAL). (REEP WARM) _ (BARE) __ (RISES) __ (RISE) _ (RSET) (RNEADA) 
L000] F-0:00 | 


TIPS: 1. Select the HOME MADE memory (Memory #4) using the LOAF SIZE button. Refer to the 
user manual (p. 29-33), not this recipe book, for detailed instructions of HOME MADE MENU. 


2. This recipe was carefully developed at the normal room temperature 68°F - 77°F (20°C - 25°C) 
using Instant Dry Yeast. If Active Dry Yeast is used or the yeast package is just opened, the yeast 
amount should be increased by 1/4 teaspoon. If your yeast is not active enough or your flour 
temperature is low, please use warm water at 90°F - 100°F (32°C - 38°C). 


3. It's recommended to measure yeast by teaspoons; measure egg / water mixture and flour by 
weight (grams) instead of by cups. If measure flour by cups, please observe these FIVE precautions: 
(a) Use US Standard measuring cup or the provided cup (b) Don't use the cup to scoop the flour 

(c) Don't fill the cup from the flour sack (d) Use a big spoon to loosen the flour well first, scoop the 
flour, then loosely fill the cup (e) Level off the flour at the cup top using a dinner knife. 


4. Delay Timer is NOT recommended for this recipe, to avoid egg being spoiled. Egg should be 
thawed to the room temperature before use. To cope with egg size variations, put egg in the 
measuring cup first, and then add water to the required weight or volume. 


5. Always use oven mittens when removing the bread pan from the machine or removing the loaf 
from the pan. Take out the pan right after BAKE is done (no need of KEEP WARM), and then wait 
for 2-3 minutes to remove the loaf from the pan. If the kneading paddle comes off with the loaf, 
remove it using the provided paddle removal tool. Let the loaf cool down completely before storing 
it in a sealed food storage bag to keep it from drying out and to soften the crust. 
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FREQUENTLY ASKED QUESTIONS 


1. The bread is under-cooked or over-cooked 
2. Try the most friendly loaf size variant first 

3. Yeast can be the first wildcard 

4. Flour can be the second wildcard 

5. If your flour is unbleached 

6. Metric measurements for water and flour 

7. Before each use 

8. Turn on the LCD display anytime 

9. Correct order of adding ingredients 

10. Observe the maximum capacity 

11. Add-Beep actions (optional) 

12. Adjust cycle time on the go (optional) 

13. Remove the paddle for an intact loaf (optional) 
14. Immediately remove bread pan after baking 
15. Remove loaf from bread pan 

16. Store yeast leavened breads 

17. Store baking powder leavened breads 

18. Slice loaf horizontally or vertically 

19. Instant bread using bread mix 

20. My favorite bread recipe does not work 


1. THE BREAD IS UNDER-COOKED OR OVER-COOKED 


The baking result by any oven included home appliance is dependent upon the actual 
baking environment (the room temperature, humidity, and wind) and the actual power 
supply (the electric voltage, wattage and power stability). KitchenArm bread maker will 
consistently deliver good baking results under normal indoor conditions: room 
temperature 68°F - 77°F (20°C - 25°C), room humidity 30%-80%, no wind, voltage 
120V, wattage no less than 800W, and stable power. If your baking conditions are 
much different, you might encounter the over-cooking or under-cooking issue. 


- If the bread is under-cooked, for your next loaves, you can select a darker Crust 
Color (e.g., from MEDIUM to DARK) using the CRUST COLOR button. For the already 
under-cooked loaf, you can bake it for 10 more minutes using Menu# 28 BAKE. 


- If the bread is over-cooked, you can select a lighter Crust Color (e.g., from MEDIUM 
to LIGHT) using the CRUST COLOR button. 

You can set up the HOME MADE menu (Menu# 29) to specify the actual baking time 
according to your own recipes and your own baking conditions. 


Note: the Crust Color setting affects both the bread's doneness and its browning at 
the same time. Once the desired Crust Color is set, you should expect consistent 
baking results unless your baking conditions change dramatically. 
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FREQUENTLY ASKED QUESTIONS 


2. TRY THE MOST FRIENDLY LOAF SIZE VARIANT FIRST 


Most of our yeast bread recipes have three loaf size variants: 2LB / 1.5LB / 1LB. 
Different loaf size variants have different oven spring behaviors, and hence are not 
equally error proof. If you are new to a recipe, please try its recommended most error 
proof loaf size variant first (specified in the Useful Tips session for each menu). If you 
use the Delay Timer, please also use the recommended loaf size variant to better cope 
with any unpredictable events that may happen during the unattended hours. For 
many menus, the 1.5LB variants are the most error proof. However, for Menu #5 
GLUTEN FREE, Menu #7 DARK RYE, Menu #13 BANANA, Menu #14 BRIOCHE and 
Menu #16 CIABATTA, the 1LB variants are the most error-proof; for Menu #4 
FRENCH and Menu #15 CHEESE the 2LB variants are the most error proof. 


3. YEAST CAN BE THE FIRST WILDCARD 


Yeast is the first thing to think about if a loaf is not satisfactory. Yeast is a living 
organism and should be used before the expiration date and stored in the refrigerator 
in its sealed package after its package is opened. Yeast is in hibernation when it is 
sealed in its original package. Once the package is opened, the yeast starts to wake 
up. Please try to use up the yeast within three months from its package-open date. 


Our recipes were developed at the normal room temperature 68°F - 77°F (20°C - 
25°C) using SAF Red Instant Dry Yeast, NOT Active Dry Yeast or Dry Yeast. If Active 
Dry Yeast is used, the yeast amount should be increased by about 20%. Yeast 
performance varies with yeast types, product brands, package types, package-open 
dates, storing methods, etc. If the loaf rises too high, try reducing the yeast by 1/4 
teaspoon. For breads primarily made of all purpose flour or bread flour, if the loaf does 
not rise high enough or if you want a lighter texture loaf, try increasing the yeast by 
1/4 - 1/2 teaspoon. For breads made of low-gluten flour, increasing yeast may easily 
cause the loaf to deflate and hence become dense. 


If your environment is humid, the yeast will get some water from the air and become 
active before use. In that case, try reducing the yeast amount by 1/4 teaspoon. If you 
bake at high altitudes, try reducing the amount of yeast by approximately 1/4 teaspoon. 


There are some "secrets" that often overlooked by even experts: (a) the package newly 
opened yeast is not as active as it should be, because it is still waking up from its 
hibernation; (b) yeast in small packets is less active than in big packages; (c) yeast in 
airtight sealed jars is less active than ordinary soft packages. For (a), you can increase 
the yeast amount by 1/4 - 1/2 teaspoon for a given recipe (you don't need to add this 
extra yeast if the package is already opened for more than 24 hours); for (b) and (c), you 
can use warm liquids (water or milk) at 90°F-100°F (32°C-37°C) for a given recipe. 


It may take a couple of trials to find the sweet value of the correct yeast ratio between 
the yeast in our recipe and the yeast that you are using. Once you find the sweet value, 
stay with it and you will consistently get satisfactory results for your future loaves. 
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FREQUENTLY ASKED QUESTIONS 


4. FLOUR CAN BE THE SECOND WILDCARD 


Ensure your flour is fresh, of high quality. Store the flour in a sealed package at a dry 
and cool place with good air circulations under the normal room temperature 68°F - 
77°F (20°C - 25°C). Flour temperature is important for the dough rising, and it can't be 
easily and quickly adjusted like water temperature. If you have to refrigerate the flour, 
please take out the appropriate amount of flour from the refrigerator 24 hours before 
use to allow the flour to fully wake up from its hibernation. If your flour temperature is 
low and you can't wait, try using warm water at about 100°F (38°C). 


5. IF YOUR FLOUR IS UNBLEACHED 


UNBLEACHED FLOUR is naturally aged after going through the milling process. It has a 
slightly off-white or yellow-ish color and a more dense grain. We use regular bread flour 
or all purpose flour (BLEACHED by default) in our recipes. If you use unbleached flour, 
the dough might not rise high enough or the loaf might deflate for some recipes. In 
those cases, you can add one egg to replace the equal amount of water / milk in the 
recipes. That is, the total weight of the liquids (egg + water / milk) should be the same 
as that in the original recipe. However, for recipes already containing egg(s), unbleached 
flour usually just works as well as regular white flour. 


6. METRIC MEASUREMENTS FOR WATERAND FLOUR 


It's highly recommended to always measure water and flour by weight (grams) instead of 
by cups, especially when you try a recipe for the first time, because even a small 
measurement error of water or flour may lead to a big variation in the end result. 


If you measure water by cups, please note that one cup of water is not one full 
measuring cup but at the 1 CUP mark which is 240ml and should weigh about 240g. 
However, if you measure flour by cups, one cup of the flour is one full measuring cup 
which is more than 240ml and should weigh about 133g for bread flour or 129¢ for all 
purpose flour. Flour cup measurement error can easily reach 10% depending on how 
tightly or loosely packed the flour is, which likely leads to a failed loaf. If measuring flour 
by cups, please observe the FIVE precautions on p.g. 15 of the user manual. 


7. BEFORE EACH USE 


Position the machine securely on a level, stable, dry and clean surface (e.g., big 
countertop or floor) with enough space. Please ensure enough frictions between the 
machine feet and the surface. If it is a counter, put the machine in the center of the 
counter away from the open edges, as the machine may displace itself due to the 
vibrations during the KNEAD cycles if there are not enough frictions. 


8. TURN ON THE LCD DISPLAY ANYTIME 


To turn on the LCD display at any time during the bread making process, click the 
MENU button, and the LCD display will light up for 60 seconds. 
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FREQUENTLY ASKED QUESTIONS 


9. CORRECT ORDER OF ADDING INGREDIENTS 


It is important that the pan is filled with ingredients OUTSIDE the oven chamber so 
that any accidental spillage is not ignited by the heating elements. 


Adding ingredients in the correct order allows the bread maker to mix the ingredients 
in the most efficient manner possible. It also serves to keep the yeast from combining 
with the liquid before the dough has started to mix, which is essential for Delay Timer. 


Always add ingredients in the same order specified by each recipe. Water and other 
liquids are usually (NOT always) added first, followed by dry ingredients. Be sure to put 
yeast the last, as it must not touch wet ingredients, to avoid activation before kneading. 


10. OBSERVE THE MAXIMUM CAPACITY 


Please observe the maximum capacity and size of ingredients that go into the bread 
pan. Otherwise, the ingredients may overflow out of the pan, causing fire hazards. 


11. ADD-BEEP ACTIONS (OPTIONAL) 


The ADD Beep will sound 10 times, and the "ADD" icon will blink on the LCD display. 
The ADD Beep is NOT available for Menu # 7 DARK RYE and Menu #16 CIABATTA. 


— For Yeast Leavened Breads except GLUTEN FREE Bread, when the ADD Beep 
sounds, you have the option to add nuts / fruits into the dough: open the lid and 
sprinkle the nuts / fruits in, and then close the lid securely. 


— For GLUTEN FREE and KETO, QUICK BREAD and CAKE, when the ADD Beep 
sounds, you have the option to trim the batter and to add nuts / fruits. When the 
ADD Beep sounds, press the PAUSE button, and then thoroughly scrape down the 
flour and other ingredients from the sides and the bottom of the pan using a thin 
nonabrasive silicone or plastic spatula. You can also add extra nuts / fruits at the same 
time. One PAUSE gives you 3 minutes. The program will resume itself automatically 
after the 3 minutes PAUSE. Please try to finish the job within 3 minutes. 


12. ADJUST CYCLE TIME ON THE GO (OPTIONAL) 


This feature is extremely useful if you want to control the dough rising volume or the 
crust browning according to your own likings. 

When you try a recipe on a preset menu for the first time or develop your own menu 
from the HOME MADE menu, you may want to adjust an ongoing bread making 
process. You can adjust the actual working time of each cycle (KNEAD, RISE, BAKE, 
etc.) ON THE GO using the TIME+ / TIME- buttons. Please refer to the user manual, 
(p. 38-39), not this recipe book, for detailed instructions. If you are satisfied with your 


adjustments, you can adjust the yeast amount, the water temperature, the Crust Color, 
etc. (or create your own menu from the HOME MADE menu) to achieve similar results 
for your next loaf, without manually adjusting the cycle times during each use. 
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FREQUENTLY ASKED QUESTIONS 


13. REMOVE THE PADDLE FOR AN INTACT LOAF (OPTIONAL) 


You have the option to remove the kneading paddle right before the final rise for yeast 
breads or right before baking for baking powder breads, so as to avoid the hole 
created by the paddle at the bottom of the loaf. To let the machine alert you when to 
remove the paddle, please turn on the REMOVE Beep (which is OFF by default). It will 
then sound 10 times at the desired time for a selected menu, and the letter prompt 
"Pd" (stands for "Paddle") will jump on the LCD display. Please refer to the 
CONFIGURE THE BEEPS session of the user manual (p. 39). The REMOVE Beep is 
NOT available for Menu #16 CIABATTA. 


- For Yeast Leavened Breads, when the REMOVE Beep sounds, you have the option to 
remove the kneading paddle at the beginning of the final RISE cycle 


(a) Press the PAUSE button and take out the bread pan. 

(b) Slightly flour your hands and a board. 

(c) Pour out the dough on the floured board. If there are big patches of remaining dough 
on the inside of the pan, use a nonabrasive silicone or plastic spatula to remove them. 

(d) Remove the paddle from the pan or from the dough. If the paddle stuck onto the 
shaft of the pan, hold the paddle with one hand and wiggle the Coupling Shaft on 
the underside of the pan back and forth with the other hand (don't wiggle too much). 

(e) Slightly shape the dough (don't punch it down) and put it back to the pan. 

(f) Install the pan back onto the base of the oven chamber and close the lid. No other 
actions are needed. The program will automatically resume itself. 


The REMOVE-PADDLE instructions above are NOT valid for GLUTEN FREE Bread or 
DARK RYE Bread. Please read more below. 


- For Baking Powder Leavened KETO, QUICK BREAD and CAKE, when the REMOVE 
Beep sounds, you have the option to remove the paddle before the baking cycle. 
These instructions are also valid for GLUTEN FREE Bread and DARK RYE Bread to 
remove paddle at the beginning of their final RISE cycles. 


(a) Press the PAUSE button and take out the bread pan. 

(b) Prepare a clean, dry, big-mouth container (e.g., a big bow). 

(c) Pour out the batter into the container. Use a nonabrasive silicone or plastic spatula 
to scrape out the remaining batter on the inside of the pan. 

(d) Remove the paddle from the bread pan. If the paddle stuck onto the shaft of the 
pan, hold the paddle with one hand while wiggle the Coupling Shaft on the 
underside of the pan back and forth with the other hand (don't wiggle too much). 

(e) Pour the batter back to the pan. 

(f) Install the pan back onto the base of the oven chamber and close the lid. No other 
actions are needed. The program will automatically resume itself. 


NOTE: One press of the PAUSE button will give you 3 minutes. The program will resume 
itself automatically after the 3 minutes PAUSE. Please try to finish the job within 3 minutes, 
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FREQUENTLY ASKED QUESTIONS 


14. IMMEDIATELY REMOVE BREAD PAN AFTER BAKING 


Immediately remove the bread pan using oven mittens from the machine right after 
baking completes (no need of KEEP WARM). Otherwise, the sides of the loaf may 
collapse; the crust may become thick or dark; the crumb may become doughy. KEEP 
WARN is just a backup plan when no one is available to take out the pan in time. 


15. REMOVE LOAF FROM BREAD PAN 


For Yeast Leavened Breads and KETO Bread, place the pan on a heat resistant surface 
for 2-3 minutes to let the loaf inside shrink a little before taking it out. If it's hard to 
take out the loaf after the 2-3 minutes wait, please wait for another 2-3 minutes. For 
Baking Powder Leavened QUICK BREAD and CAKE, after the pan is taken out, let the 
loaf sit inside the pan for 15 minutes before taking it out. 


Still use the oven mittens to hold the pan's bottom, move the handle aside, turn the 
pan upside down and shake it with some force (NOT too much) until the loaf comes 
out. If the loaf is difficult to remove, use a thin nonabrasive silicone or plastic spatula to 
carefully go around the sides of the loaf until it comes out. 


If the paddle comes off with the loaf, use the provided paddle removal tool (the metal 
hook) to take it out: 

(1) Allow the loaf to cool to the touch on a cooling rack. Wait no more than 10 
minutes after the loaf is taken out of the pan, otherwise the loaf might be soggy inside. 

(2) Position the small bent hook head inside the paddle hole at a small angle between 
the hook stick and the paddle hole. 

(3) Gently push the hook head at a slight angle until it goes out of the paddle hole. 

(4) Adjust the hook head to let it get a hold of the edge of the hole, and gently pull 
the paddle out. The paddle will still be very hot. Be careful not to burn yourself. 
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FREQUENTLY ASKED QUESTIONS 


16. STORE YEAST LEAVENED BREADS 


For Yeast Leavened Breads, when the loaf is completely cool (about 2 hours after it's 
taken out of the pan), put it into a sealed food storage bag to prevent it from drying 
out and to soften the crust. If you plan to eat up the loaf in a couple of days, store the 
bag in a cool, dry, shaded place (no refrigerating), and only slice it when serving. If 
you're not planning to consume it for several days, store it in the freezer (not 
refrigerating). To consume the frozen loaf, let it thaw at room temperature first before 
heating it up again. You can also just freeze a half or a third of the loaf so you don't 
have to repeat the process again for leftovers. 


17. STORE BAKING POWDER LEAVENED BREADS 


For KETO BREAD, when the loaf cools down completely (about 3 hours after it's 
taken out of the pan), wrap it with parchment paper or place in a parchment paper 
bag that allows for a little more moisture to escape, and then put it in the fridge. You 
can also freeze it for long term storage. For QUICK BREAD and CAKE, when the loaf 
cools down completely, wrap it with aluminum foil and put it in the fridge. 


18. SLICE LOAF HORIZONTALLY OR VERTICALLY 


Slice the loaf before serving using a Designated Serrate Bread Knife. Usually, 2LB and 
1.5LB loaves made by our bread machine should be cut horizontally to get the proper 
cross-cut slices (5.5 inches x 5.5 inches / 14cm x 14cm) that fit most toasters, while 
1LB loaves can also be cut vertically. However, gluten free breads, keto breads, quick 
breads, and cakes should be cut horizontally regardless of loaf sizes. 


19. INSTANT BREAD USING BREAD MIX 


If you use pre-packaged bread mix, please try Menu #1 BASIC WHITE. If your bread 
mix is gluten free, please try Menu #5 GLUTEN FREE. Just add liquids, dump the pre- 
packaged bread mix and the included yeast into the bread pan, set Loaf Size and Crust 
Color, and press the START button. If your bread mix does not work with any preset 
menu of the machine, contact KitchenArm for free recipe customization service. You 
can easily make your own bread mix by preparing multiple bags of dry ingredients for 
a recipe all at once and properly storing the sealed bags at the room temperature. 


20. MY FAVORITE BREAD RECIPE DOES NOT WORK 


The recipes provided in our recipe book are custom made for our bread machine. 
Results may vary when using other recipes. However, KitchenArm has a free recipe 
personalization service through which our recipe development team can adjust your 
own recipe to a preset menu of the machine. You can make a recipe customization 
request from our free Cloud Recipe service at https://www.kitchenarm.com/recipe. You 
can also explore your own variants based on a given recipe in the recipe book by 
adjusting the ingredients and the yeast amount. The trick is to keep the ratio of dry 
and wet ingredients roughly the same as that of the original recipe. 
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